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Definite Conditions 


may be banked on 

for definite results. 
When buying 
American Cans you are 
getting insurance 

at our cost. If one 
factory burns, we have 
others to which orders 
are transferred. 


These are Definite Working Conditions 


AMERICAN CAN CO. 


Chicago NEW YORK San Francisco 
Baltimore Montreal 
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THE Canning TRADE 


Why Do You Hesitate About 
Buying A Blakeslee Simplicity 
Can Righting Machine 


when it will save 


its cost in one 
season and will 
never wear out? 
It never gets 
tired and never 
makes a mis- 
take. Ask us 


about it. 


The Crane shown is entirely of iron and steel put together in the strongest 
p sible manner. Steam used as ®n impellirg force is very small Cne nan A. K. Robins & Co., Agts. 
can o»erate it, having control by means of the shifter handle, Icwering or Baltimore District 


stopping the goods at ary desired point. Hand power can be attached. at a small 
additional cost, thus adding another desirab’e feature. No belts to get injured 
by st.am. All that’s needed is a steam pipe and an exhaust pipe, 


GEO. W. ZASTROW, Mechanical Engineer Burden & Blakeslee, Migrs. 
(494-1410 THAMES STREET BALTIMORE, MD. Cazenovia, N. Y. 


WHEELING CANS 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheelin g, W. Va 
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AYARS UNIVERSAL CONTINUOUS CAPPER 


FOR ANY SPEED REQUIRED 
ABOUT 350 MACHINES IN USE 


ESTABLISHED 1068 INCORPORATED 190! 


CURTICE BROTHERS 


PRESERVERS 
CANNED FRUITS. VEGETABLES AND MEATS. 
JAMS, JELLIES AND PRESERVES. 
TABLE DELICACIES. 


BLUE LABEL KETCHUP AND SOUPS. 


oOrcraTeo BY 4 


EN CURTICE 
BADGER, Seer 


Ayars Machine Company 

Salem, J. 
Gentlemen: 

We are glad to say that the Rotary Pea Filler and Universal Con- 

tinuous Capper both worked to our entire satisfaction. The Filler did 
its work very nicely and eve » and“in a very cleanly manner, without 
any waste whatever of peas. The Capper working in connection with this 
Filler, worked equally as well; giving us ‘no trouble whatever. We con- 
sider both these machines a very profitable investment, and would say 
we consider there is considerable saving on the Capper in the way of 
solder, time, and also in loss of goode on account of there being 
ALMOST'NO CAP LEAKS TO MEND. Yours truly, 


Curtice Brothers Co. 


RICHARDSON & ROBBINS CO. 


ESTABLISHED 1855 
INCORPORATED 1903 


LONG DISTANCE PHONE, 


Ayars Machine Company, 

Salem, N. J. 
Gentlemen: 

The Universal Continuous Capper, which we purchased from you 
last season, did very satisfactory work; in fact, we have two of 
these machines that we have been using for the past five or six 
vears, and we have never had the least troubge with them. 

Yours truly, 


pover .. December 6th, 1912, 


-Ayars Machine Company, new ser 


w Jersey. 


BROWN, BOGGS CO., Lrpv., Hamiiton, Ont., Sole Agents for Canada. 
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THE Canning TRADE | 


Any Canner or Can Maker located on the Pacific 
Coast, no matter where, regardless of size, is in 
my territory. If | have never supplied your wants, 
then give me a trial. Those Canners now on my 
books know that | represent the biggest, best and 


safest manufacturers Catering to the Canning Industry. 


I 
E. J. JUDGE, S4N, FRANSISCO 


Sprague Canning Machinery Co. 


REPRESENTING 


Tacks Manufacturing Co., (Pastes) 


Torris Wold & Co., (Can Making Machinery) J. F. Haller Co., (Washers and Fillers) 


TORRIS WOLD & COMPANY WOLD 


218-230 N. JEFFERSON ST. CHICAGO, ILL. 
SANITARY 
CAN 
MACHINERY 
THAT IS Sanitary Can Lock and Lap Sener 
EFFICIENT 
DURABLE Just as it was seen at the Conven- 
: tion. It is well built, Smooth Run- 
Is our No 79 Lock Seamer without AND ning and guaranteed to do the work. 
the Soldering Device. It is used and SIMPLE You can depend on this machine to 
recommended for Baking Powder, work when you want cans. 
Coffee and-other Dry Can Bodies. 


WOLD 


MAKERS OF HIGH CLASS, HIGH SPEED 


AUTOMATIC CAN MACHINERY, PRESSES and DIES WOLD 
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STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run- 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, ‘BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


B. Z. TERRY, Pres. A. C. TERRY, Secty. & Treas. 


FLUX 


The smallest single item of ex- 


AncHoR BRAND pense in your factory require- 


ments, but very important. 


Why not have the best 


“There is no other best, nor 
any just as good’’—as 


@RADE MARK 


NON-ACID 


SOLDERING FLUXES ANCHOR BRAND No. 2 


Especially adapted for use on Hawkins’ or 
Ayars’ Cappers. Also the best hand cap- 
ping flux on the market. 


No Fumes 


We have sold 47 Wisconsin Canners out of 
a possible 75. Convincing proof of the sup- 
erior merits of 


Anchor Brand No. 2 
WE WANT YOUR ORDER 


GARDEN CITY LABORATORY 


Long Distance Phone, Yards 554 
612 W. 43rd STREET CHICAGO 


Edw. Renneburg & Sons Co. 
MACHINE AND BOILER WORKS 


WORKS: 


ATLANTIC WHARE 
Boston & Lakewood Avenue. 


OFFICE: 
2639 BOSTON ST. 
BALTIMORE, MD. 


IMPROVED STEEL 
PROCESS KETTLE 


Equipped with all the latest 
improvements. Strongly and 
accurately made. Has been 
used for years with perfect 
satisfaction. 


ATLANTIC CANS 


——FOR—— 


SWEET POTATOES 
SURE CONTAINERS 


Highest Quality 
Cleanliness | 
Prompt Service 
ORDER NOW 


ATLANTIC CAN CO. 


BALTIMORE 
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“MONITOR-THOMAS” SANITARY WASHER AND SCALDER 


Your dirtiest tomatoes 
will be whole, clean and pure 
leaving this machine 


The dirtiest tomato grown will be the very cleanest kind 
Water ands team | 


of a tomato when it leaves this Sanitary Washer, Scalder and 
used but once—no filth. Cooler. Cleaned cleaner, in a cleaner, easier way that very 
dirty tomato will be a vervy much cheaper tomato to the 
packer. Sometimes those very dirty tomatoes are very fender 
ones, with your old style outfit you can’t wash thoroughly 


e 
Dead ripe tomatoes —it’s different our way as the tomato stands on an endless 


carrier belt and travels through washing after washing with- 
washed and scalded 


out being’ moved or bruised—an hour’s washing our way 


without bruising. would not hurt the most tender stock. Again, those cracked 


tomatoes, the washing action of this machine washes the 
dirt out of the cracks—you can’t say that for other methods 
of washing—It’s the same with scalding, the work is perfect; 


Big capacity with very instantly variable to suit varying conditions—you can scald 
little care precisely as you wish. Over 300 of these machines in use— 
° the first out-and-out sanitary system, an outfit that will give 

you big capacity, thorough washing and scalding, and years 

of service. Compared to any other machine or “‘system’’ this 


N Oo intri cat e parts—will machine has many decidedly good advantages. 
last for years. HUNTLEY MFG. CO. 
Silver Creek, N. Y. 


Pays for itself quickly. C. J. GROAT, 


601 Concord Bidg. PORTLAND, OREGON 
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POLP CANS 


Five Gallon Rectangular 


OF... 


Onusually Good Quality 


SOUTHERN CAN CO. 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The past week in this Eastern section of the country 
has been an idal one for canners’ crops, as there has been 
quite a good amount of rain, distributed in frequent show- 
ers of almost daily occurrance. It began Saturday after- 
noon, the 2Ist, with a very heavy, and in some sections a 
destructive, storm, and has continued with slow soaking 
rains, the kind that do the most good to growing crops of 
all kinds. In fact, severe and heavy storms would have 
been of but little benefit, as the ground was so dry that the 
water, in such volumes, would have simply run off. It has 
been a most fortunate week in respect of weather, and has 
given new hope to all canners that at least the acreage they 
have been able to get out will come to maturity. 

It now develops that this acreage is much smaller than 
originally intended, and considerably short of last year’s. 
Much of the acreage has only just been planted to toma- 
toes, and any crop from this is yet a problem. That the 
opening of the active canning season must be very late is 
now certain. One disinterested party, but who is in very 
close touch with crop conditions of this section, reports the 
tomato acreage as being light, and in his talk in our office 
today was far from enthusiastic over it. As we have said, 
he is interested in crop conditions, and not at all in the out- 
put of the canneries, so that his view: is entirely free from 
bias. 
Another visitor during the week reported his tomato 
plants as being four inches high at this time, and that it 
will take a late frost to give them anything like a full pack, 
though his acreage is not up to normal. This packer is lo- 
cated in the center of the Peninsula. 

But possibly the most interesiing definite development 
of the week is that in relation to the acreage of corn. Pri- 
vate information just received from the meeting of the corn 
canners at Waterloo on the 27th shows the result of an 
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actual canvas of the amount of corn acreage contracted. 
This shows a total among the members of 18,449 acres this 
season, as compared with 53,260 acres under contract in 
1912, or roundly about only one-third of fast year’s acre- 
age. ‘This is a more severe cut than anyone dared to hope 
for. And it is further pointed out that the condition of the 
crop at this time last year was 95 per cent., whereas this 
season the condition of the crop is not over 75 per cent. 
Last year Iowa packed not quite 3,000,000 cases of corn, 
so that if we take the above figures as a basis, their pack 
this year will not amount to over 1,000,000 cases, and if the 
crop prospects of 75 per cent. are not improved by ideal 
weather from now out, the pack will not amount to over 
750,000 cases. The Iowa packers made up their minds to 
take the bull by the horns and coriect conditions, and this 
showing would indicate that they have gone a long way 
towards doing so. For they have not only cut their acreage, 
but have taken steps to greatly improve the quality of their 
pack during 1913, and this will be one more great advan- 
tage. 

Very few sections report a normal acreage of corn this 
season, nearly all showing a cut from 40 to 50 per cent. in 
the acreage, but the majority of them report good condi- 
tions of their crops. With this desirable reduction in acre- 
age accomplished it now but remains for all corn canners to 
stick strictly to quality, and the light acreage gives every 
hope that this can be easily done, and will be done. Such 
‘work will surely put the corn market back on its feet.- But 
it will take performance to do this, for promises no longer 
carry weight. 

Peas continue to be a disappvinting pack. It is now 
known that the Eastern pack, now finished, has been the 
lightest in years, and Indiana’s pack is very disappointing 
Wisconsin is now at work, and the yields are proving satis- 
factory. There is fear there that the hot weather will 
cause the Alaskas to all come in a rush, and thus be difficult 
to handle, and result in a too large output of inferior grade 
goods. So far it appears that the quality of the pea pack 
in all sections is very good; in fact. the unusual complaint 
of a too great proportion of small sizes is heard. In Wis- 
consin the Sweet Peas are not doing well, and a short pack 
is looked for. A private report just received from the cen- 
ter of New York’s pea canning district says that the Alaskas 
are in fine shape and bid fair to give a good average yield 
of fine quality. The same report says Sweets are a light 
stand. 

In New York State the spinach crop is reported in good 
condition, with indications for a good pack. String Beans 
are also coming along nicely and are looking fine, though 
the crop is just beginning to grow. Some sections of New 
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York seem to have lost their fruit crops, while others are 
coming through with quite good crops. 

There is a much better feeling in the general canned 
food market, and business in all leading centers shows a 
great improvement over past conditions. The jobbers have 
finally come to the conclusion that crop conditions are not 
such as to warrant heavy packs, and they are buying to 
cover their requirements. Put they are not going beyond 
this. The result is there have been some slight advances in 
prices, but no marked ones. ‘There is a decidedly firmer 
feeling among: packers, and they are refusing to make con- 
cessions to sell. 


Tomatoes have scored another slight advance, and 
82%4c. is now the bottom concession price, with very few 
consenting to let their goods go at that figure. The mar- 
ket for spots is 85c. and up to goc. as to quality and depend- 
ing upon the holders. 


Corn also has moved up to and beyond the Soc. mark, 
and there has been quite good business done in it during 
the week. 

In peas business has not shown the activity the condi- 
tion of the packs would seem to warrant. This is probably 
due to the receipt of future deliveries, and the fact that it 
takes very little to satisfy the jobbers in their present frame 
of mind. 

Small fruits are attracting slightly more interest be- 
cause of light packs. California fruits have had the call 
this week, owing to the opening prices for 1913 packs. 
These prices are given elsewhere and are not greatly differ- 
ent from last year’s opening prices. 


Demand has been more active for the whole line of 
canned foods, though as a rule the orders have been small; 
but they are coming from widely separated districts, and 
their total makes good business. 

In canners’ metais and supplies there is nothing new to 
report, but it is apparent that canners are now buying after 
putting off until the last minute. 


A letter from Fresno, Cal., says that canneries in that 
district are now in the field searching for free-stone 
peaches to fill their orders. Some estimates place the 
shortage at 5,000 tons, and it is said that fully 3,000 tons of 
Lovells will be purchased this season for canning purposes. 
A shortage in the crop and unusual buying in the field by 
outside canneries has brought about this condition. Even 
though the crop will be lighter than for some years, can- 
neries around the bay and the northern part of the State 
have contracted for more peaches than ever before. It is 
said that growers in the northern part of the State are in- 
sisting upon higher prices, and this is the reason why can- 
ners are going South in their search for fruit. 


The “DAISY” Indestructible Fruit and Vegetable Baskets 


Made of SMOOTH non-rusting galvanized wire, free from rough 
edges or ends of wire to injure contents, or clothing of the 
person using them. Will outlast dozens of the willow or splint 
baskets. Made in all sizes for use in Field, Packing House or 
Cannery. A card will bring full description and prices, 


THE MASSILLON WIRE BASKET CO., Mfrs. 


MASSILLON, OHIO. 
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The New York Market 


More interest shown in Tomatoes and market higher—Peas and Corn in better demand— 


Adverse crop conditions beginning to show effect—Sales light on New Peas—Open- 
ing prices of California Fruits cause good business —- Noted in the market. 


Reported by Telegraph 


New York, June 27. 

The Market.—-Opening prices on California fruits en- 
gaged the attention of buyers this week, and sales have 
been fairly liberal at the figures named. Buying from the 
general list has been about the same as last week. Not 
much additional interest in anything, excepting possibly in 
tomatoes. Buyers seem more anxious to obtain supplies, 
and the market is higher. Corn is doing better, as well, and 
peas, because of shortage, are held firmer. In other lines 
interest appeared to be limited to actual requirements. In 
salmon interest lags, pending the opening prices on 1913 
pack Columbia River fish. Old fruits and other varieties 
are seasonably quiet. 

Tomatoes.—The tone of the market continues firm at 
the late advance, and the tendency is still upward. Some 
sales of liberal quantities have been made at 82%c. f. o. b. 

factory, but further orders at the same price were de- 
clined. In some instances holders are asking 85c., but so 
far as can be learned that price has not yet been paid, except 
for small lots of known brands. Buyers are showing con- 
siderably more interest, and would be glad to buy at fig- 
ures they would not consider two weeks ago. ‘The crop 
situation has exerted some influence upon the present mar- 
ket, though buyers still deny the repeated statements of 
growers. A few lots of fair standard No. 3s are still avail- 
able at 82'2c. factory, but full grade are held firmly at 85c., 
and apparently concessions are unlikely much longer. No. 
2s are steady at 62%4@65c. No more stock is available in 
full grade at 6oc. No. 10s are in small compass and are 
held at $3.00 factory inside. 

Futures are active. It is still possible to buy at 6o0c. 
for No. 2s, 8o0c. for No. 3s and $2.40 for No. 10s, but most 
sellers are asking more, and refuse to sell any considerable 
quantities at those prices. The tomato situation is much 
stronger in all positions, and the tendency is sharply up- 
ward. 

Corn.—F rom abject weakness corn has forged ahead 
until best stock is held with confidence, and poor grades no 
longer beg for purchasers. Indeed, it is said that low-grade 
Southern corn can no longer be bought at 47%c. Fifty 
cents is reported the lowest figure which holders will accept. 
The same conditions hold good in a minor way with West- 
ern corn. Maine fancy is hard to find, as nothing below 
$1.00 is available, while $1.10 is asked in some instances. 
New York State is’ firm at 80@82%c. for standards, and 
fancy as high as goc. The crop is uncertain, but informa- 

>tion from Maine is to the’ effect that the acreage will not 
- suffer as much reduction there as is reported probable in 
other producing centers. 

Peas.—Some New Jersey packers are done with 
Alaskas and report varying percentages of deliveries. 
Everything runs to small sizes, but the quality is good. Old 
pack are steadier, but prices are unchanged otherwise. A 
good deal of new Southern pack is offered, but sales are re- 
ported relatively light. Buyers are reluctant to take up 
the purchase of either new or old until they know better 
' what the crop situation is likely to be. The West and New 
York State are still uncertain factors. 

String Beans.—A little increase in demand is noted, 
but prices remain unchanged. 

Spinach.—Southern pack is short and the market is 
firm at 90c, for No. 3s and $3.15 for No, 10s. 


Asparagus.—Not much change is reported, but the 
shortage in California keeps the figures firm and high. 
The pack is fully 150,000 cases short of last season. 

Fruits.—Interest for the week centered in the an- 
nouncement of opening prices by the California packers. 
These were higher on some varieties and lower on others. 
A grand sale has followed the announcement, it is said, 
and most buyers have placed some orders. The prices are 
given elsewhere in this issue. Spot grade are still in 
fairly active demand, and sales are made in sufficient 
volume to maintain prices at a relatively high and steady 
level. 

Peaches.—While prices have not changed quotably, 
quotations are firm upon extra standard grades, particu- 
larly, in 24s, which appear to be in light supply. Other 
grades are unchanged, and most buyers want a few, 
though the quantity taken is not large. Southern pack 
are firm on reports of a short crop and relatively short 
pack probable. 

Apricots.—Extra 2%s are wanted, but other grades 
appear to be quiet and firm. 

Pears.—Standards are unchanged, but extra 2s are 
firmer and the tendency of prices is upward. Movement 
is light, restricted by the high values. 

Cherries.—Stocks of Southern pack are less freely 
offered. Aside from this no change has occurred. 

Apples.—No. 10s are firm and steady at the advance, 
but actual movement is rather light. Futures are steady. 
The figure quoted, $2.50 f. o. b. factory, still stands, but 
owing to the reported poor crop outlook in the state few 
offerings are reported. 

Berries.—All varieties are reported in short supply 
and firm, while the crop conditions indicate a very light 
output this season. 

Salmon.—Opening prices have not been announced 
on Columbia River, but may come tomorrow. They were 
named on June 28 last year. The whole of June has been 
lost to packers because of the high water in the river, the 
worst for twenty years. Old pack is practically cleaned 
up, and it is impossible to buy, except from secord hands. 
Pinks appear to be in extraordinary demand and are 
tending upward. Nothing is obtainable below 75c., and 
some want more, some asking 77%c. It is still possible 
to buy at 75c. Red Alaska is steady at $1.37, anc the 
tendency is toward a firmer market. It will make very 
little difference what Chinooks cost. The orders will be 
liberally confirmed. None is left of the 1912 pack. 

Sardines.—The situation shows no important change. 
The pack of domestic fish is small, owing to the continued 
light run of fish. Because of these adverse influences the 
market presents a tame appearance. Foreign stock is 
firm in sympathy with advices fronr primary sources ot 
supply. 

Crab Meat.—Late advices from Japan confirm pre- 
vious reports of shortage due to the interruption of fish- 
ing because of bad weather. In some instances cost and 
freight quotations have been withdrawn on the _ best 
grades. Buyers who understand the conditions are care- 
ful not to accept supplies without inspection, since some 
cases contain tins filled with what is known as female 
crab meat, an inferior grade, unacceptable to American 
consumers, 
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NOTED IN THE MARKET. 


Fenton Tomlinson, of the Saco Valley Canning Com- 
pany, in company with C. D. Merrill, of the Melliken-Tom- 
linsoh Company, of Portland, Me., were in New York a few 
days this week, but have returned home. ‘They said that 
the corn acreage in Maine is considerably smaller than it 
was last year, but that it is impossible as yet to say how ex- 
tensive the crop is likely to be. 

A Maine packer in discussing the outlook there said: 
“There is promise of a fair yield for the acreage planted. 
It is considerably smaller, but for a time yet it will be im- 
possible to predict what the output is likely to be. There 
has been no such decrease in Maine as has been reported 
from other sections of the country. Packers are pretty 
well sold up on futures.” 

One sale of four cars of old pack tomatoes was re- 
ported for New York account at 82%c. factory for stand- 
ard No. 3s. A bid of the same price for a further lot was 
declined by the seller. 

Joseph Brakeley, the well-known New Jersey packer, 
reports that he has finished his pack of Alaska peas, and 
while the quality is excellent, the output runs to the small- 
est sizes. He will deliver 40 per cent. of his No. 4s, 89 per 
cent. of his No. 3s, No. 2 in full, with a surplus. Fortu- 
nately for him, he says, they had more of the smaller than 
the larger sizes. 

The Portopine Canning Company, Inc., Buffalo, N. Y., 
has been organized to operate canneries, with a capital stock 
of $50,000. The incorporators are: L. Eros, C. F. Briggs, 
of Buffalo, and J. F. Bradgeley, of Dunkirk, N. Y. 

According to letters received from various points, the 
pea canning season in the South will end this week with the 
lightest output in years, put up at the highest packing cost. 
Some of the heretofore largest canners did not put up a can, 
it is declared. 

Advices from Baltimore say that the pack of peas in 
that section is over, with an output 50 per cent. below the 
pack of 1912. 

\W. A. Titus, of the Tombler Grocery Company, Fas- 
ton, Pa., spent a part of the week in New York, putting in 
a good share of his time in the West Side markets. 

A sale of 2,000 cases of full standard No. 3 tomatoes 
was made at 82%c. f. 0. b. factory. Many brokers report 
a good business during the past few days. 

Wires from Baltimore say that stocks of No. 10 toma- 
toes are exhausted in packers’ hands. Bids of $3.10@3.15 
have been refused in numerous instances. 

George G. Worthley, the Mattewan (N. J.) packer, 
has been in New York the past week, the first time for a 
considerable period. He has been seriousiy ill and unable 
to get about. He is improving, however, and expects to 
be ready for strenuous duties when the campaign opens. 

The northern part of New Jersey was hit by the worst 
rain, hail and wind storm in years late last week, and every 
growing crop suffered severely. ‘Tomatoes were cut to the 
ground by the hail, which came down in sheets and lay sev- 
eral inches deep in places. The wind leveled great trees and 
tore corn up by the roots. Berries were also badly dam- 
aged. Some were beaten from the bushes by the force of 
rain and hail, and in other places the bushes themselves 
were torn up. The damage will be very serious. This af- 
fects the canners in this way. It will increase the demand 
for tomatoes and cherries from other localities to take the 
place of those destroyed. 

\ Delaware pea packer writes: “The pack is now 
practically over for the season and results show a marked 
shortage. Many packers will not deliver more than 60 per 

ent. on contracts.” 
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Advices from the Columbia River say that the river 
still remains excessively high, and that the prices on new 
ypack fish are not likely to be named before the middle of 
next month. A number of shipments of halves on thé new 
pack are on the way here. They will encounter a good de- 
mand upon arrival. 

One sale of 2,000 cases of full standard No. 3 tomatoes 
was reported at 85c. f. 0. b. factory. 

A letter received by J¢M. McNiece & Co. from the pea 
packing regicn of Wisconsin says that Alaskas promise a 
good yield this year of good quality. Early sown sweets 
made a very thin stand and the growth is low. The crop 
cannot surpass 50 per cent. of an average yield. 


HUDSON. 


CALIFORNIA FRUIT PRICES. 


No. 2% 
No. 3 No.2% No.2% Extra 
Variety— Extras. Special. Extras. Stnds. 
$2.00 $1.75 $1.60 $1.40 
was 2.25 2.00 1.75 1.50 
Apricots, peeled....... 2.75 2.50 2.10 1.80 
Apricots, sliced......... 2.75 2.50 2.10 1.80 
Peaches—- 
Yellow, Free.......... 2.00 1.85 1.65 1.35 
Pears—Bartlett ........ 2.40 2.15 1.85 1.60 
No.2% No.2% =No.2% =No.2% 
Stands. Seconds. Water. Pie. 
$1.15 $1.00 $1.00 
1.35 1.20 1.10 1.05 
Apricots, peeled......... 1.60 1.40 
1.60 1.40 1.30 1.20 
Peaches— 
1.25 1.10 1.05 95 
Clas... .<..<.. Le 1.25 1.15 1.05 
1.40 1.25 1.10 1.00 
Pears-—Bartlett ......... 1.50 1.30 1.15 1.00 
—No. 10 Extras— No. 10 
No.3 No.2% Extra No. 10 
Grade. Grade. Stnd. Stnd. 
$5.00 $4.00 $3.75 $3.50 
Apricots, peeled......... 7.00 6.25 5.00 4.50 
Apricots, sliced......... 7.00 6.50 5.25 5.00 
7.50 7.00 6.00 5.50 
Peaches— 
Ce 5.75 5.00 4.25 3.75 
Yellow, Cling......... 6.00 5.25 4.75 4.25 
Pears—Bartlett ......... 6.25 5.75 5.00 4.75 
No. 10 
No. 10 No. 10 Solid 
Water Pie Pack Pie. 
Apricots, peeled......... 3.25 
4.25 3.75 4.00 
Peaches-— 
Vouow, CUMS. 3.25 3.00 3.50 
Pears—Bartlett ......... 3.50 3.00 3.25 
i 2.50 2.00 2.50 


*Royal Anne, white and black. j7All varieties. 

Speaking in a general way, the prices are lower than last 
year. Cherries are 19@15c. lower. Plums are 5c. lower. 
Peaches and apricots average about 10c. higher. 

The figures were not expected, but trade has been good 
since the announcement, and a large number of orders placed 
subject to opening price has been confirmed. Some outside 


interests are said to be shading a trifle, but not enough to 
threaten the stability of the market. 
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Bliss No. 253 
Double End Flanger 


This machine rapidly flanges both ends of can bodies ; lock or lap seam. It 


is easily adjusted for different sizes of cans. By depressing the treadle the two 


pairs of flanging rolls are brought into action and the can body gripped and held 
during the work. A special patented device prevents the receeding of the tail 


stock during the flanging operation, insuring a uniform and perfect flange. 


We build complete modern equipments for both Open Tops and Packers’ 


Cans. Our close co operation with the leading can manufacturers, together with 


__ SSE 


our wide experience as machine builders, combine to give you machinery which 


| 


meets the most exacting requirements. Our experience is at your service. 


Catalogue 14 T, on request 
“Builders of the Complete Line” 


E. W. BLISS CoO., 25 aADAMs sTREET, BROOKLYN, N. Y. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


FIRE INSURANCE 
CANNERS EXCHANGE SUBSCRIBERS 


AT 
WARNER INTER--INSURANCE BUREAU 
THE RESULT OF CO-OPERATION JANUARY 1, 1913 


Insurance in force . : - $20,621,472.15 
Cash Assets - - - - - - 318,078.85 
Cash Savings for five years, in excess of - - 355,000.00 
Losses paid in five years - - 306,838.67 


RESULTS ARE PROOF 


FOR FULL PARTICULARS, ADDRESS 


LANSING B. WARNER, Incorporated Attorney 
111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 


FRANK VAN CAMP, Ch°irman WM. R. ROACH GEO. G. BAILEY, Treasurer 
Indianapolis, Ind. Hart, Mich Rome, New York 
L. A. SEARS, T. HERBERT SHRIVER LANSING B. WARNER, Secretary 


Chillicothe, Ohio Westminster, Md. Chicago, Illinois 
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The Chicago Market 


Orders for Future Tomatoes more numerous—Spot Nos. 2 and 10 in good supply, but 


No. 3 scarce—Jobbers buying cheap lots of good corn to cover future sales—Market 


awaiting new packed peas—Jobbers very cautious in all buying. 


Reported by Telegraph 


Chicago, June 27, 1913. 

Weather.—Cool, bright weather for mornings and 
afternoons, warm in the middle of the day and quite cool 
at night, properly describes the weather in the vicinity of 
Chicago. Whether or not it is good growing weather, 
there is a difference of opinion. 

Canned Tomatoes.—The local supply of spot toma- 
toes for wholesale use is exhausted with the exception of 
about five thousand cases owend by speculators, and these 
are being held at g5c. and $1.00 per dozen for standard 
quality. 

Wholesale grocers are not well supplied, and several 
of the large houses are buying wherever a lot a little 
below the advanced prices is offered, and sales have been 
made to wholesalers all the way up to 921%. for standard 3s 
ex-warehouse Chicago. 

The No. 2 size is not in demand, and is in sufficient 
supply. 

There is also a very good stock of No. 10 tomatoes in 


the hands of wholesale grocers, and they are following the 


market up closely as the prices advance East. 

The buying of futures has increased, and a large ag- 
gregate of orders has been placed during the week. None 
of the orders have been large, but they have been nu- 
merous. 

The disposition seems to be to cover sales of future: 
that have been made, but to go no farther, which shows z 
lack of speculative confidence on the part of the buyers. 

The buying which has been done ran largely to extra 
standard grades in sanitary cans for private labels, and a 
few No. 10 standard and fancy. 

Indiana packers are coming into the market very slow- 
ly and seem reluctant to accept prevailing prices or to com- 
pete with Eastern prices. They think that they should get 
as high prices as they received for the 1912 pack. 

Canned Corn.—The acreage of sugar corn is now 
about defined, and is said to have been heavily reduced in 
Illinois. Whether this is the case elsewhere is very impor- 
tant information. If the acreage generally has been re 
duced, canned corn will improve in price; if not, there will 
be no improvement unless there is a crop failure. 

The local buyers are now trying to cover their advance 
sales by buying bargains in spot corn or looking for low- 


priced goods of full standard and extra standard quality 
for future delivery. 


Their contracting will be short, sharp and soon over, 


as they have delayed so long now that all the contracting 
will be done quickly. 


Buyers will contract for only enough canned corn to 
cover their advance sales, and will then stop short and buy 
spot goods when packed. That is the policy as outlined 
to me hy several buyers, and seems to be general. 


It would seem that buyers are, therefore, determined 
to do nothing whatever to justify another big pack of 
canned corn and are trying to do all they can to discour- 
age it. 

Canned Peas.—The market is very stale and uninter- 
esting. Spot goods are not wanted, as buyers are waiting 
for shipments of new peas, and no one cares to contract for 
futures, as buyers are all pretty well covered as to their 
needs. 

There has been the smallest -ale of futures in canned 
foods experienced for twenty years, and not for any spe- 
cial cause or reason, but because the entire policy of the 
wholesale grocery trade is one of depression and conserva- 
tism, until the result upon the financial situation by pend- 
ing congressional legislation is ascertained. 


Cautious Buying.—It takes a whole lot of money to 
handle a big line of futures, and some of the largest whole- 
sale grocery houses have to use their bank credit in order 
to do so, to the extent cf many hundreds of thousands of 
dollars, and they hesitate to incur a big line of liabilities in 
the way of future purchases in the face of possible financial 
stringency. 

They well remember their experience of the Fall of 


1907, when there was crazy speculative future delivery 
buying by both retailer and wholesaler. 


Then came the panic, and the banks not only shut down 
on credits, but they called in all their loans and refused to 
extend paper that was coming due. 

The wholesalers do not propose to take another such a 
risk, and I guess they are wise in declining to do so, not 
only in their own interest, but in the interest of the coun- 
try and all the people who do business with them. 


Canned Foods.—This item “Canned Foods” has 
been generally adopted as a substitute for “canned goods.” 
I don’t know who started it, but it is a good change for 
many reasons. The National Canned Foods Brokers’ Asso- 
ciation has made the change in its title. In fact, it seems 
to me that it should make another change by dropping 
Dried Fruits from its title and divide the organization into 
two associations, as Ihave never been able to see any iden- 
tity of interest between canned foods and dried fruits, or 
any basis upon which either line could be co-operative with 
the other. 

In fact, it seems to me that dried fruit and canned 
foods are antagonistic, and that there are no features of 
co-operation to-be found between them. Maybe I don’t 
know it all, however, and I am open to conviction. I am 
not like the Scotchman, either, who said that he was 


ready to be convinced, but would like to see the man who 
could convince him. 


Canned Salmon.—No changes of interest are to be 
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LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 


Growers of.Safe Seed 
THE KIND THAT MAKES A CROP 


LET US FIGURE 
ON YOUR REQUIREMENTS 


PLANT 


Seeds 


NO MORE SWELLS 
SCHAEFERS CONTINUOUS AGITATING COOKER 


PRACTICAL 
CONTINUOUS 
STEAM 
GHAINLESS 
POWER | 
TRAYLESS 
TIME 


ALL WORK- 
FLOOR ING PARTS 
SPAGE OUTSIDE 


A spiral, Steam Cooker, having a ket for each can, same being rolled back and forth through seven runs, insuring a uniform 
cook and obtaining a temperature of 10 to 20 degrees more heat in center of can in at least 1/10 the time consumed in the ordinary 
process. With this machine your swells will not average one can in ten thousand cases, or a quarter million cans. These are strong 
statements, but they can be substantiated; consequently every Canner should install these cookers. 


BERGER & CARTER COMPANY 


CALIFORNIA SPECIALISTS IN CANNING AND PACKING MACHINERY 
LOS ANGELES SAN FRANCISCO SEATTLE 
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learned of. Warmer weather has brought-a better demand, 
but nothing to brag about. 

Canned Foods Generally.—Spinach is in some de- 
mand, and buyers are trying to bteak the Eastern market, 
which is goc. for 3s and $3.00 for Ios, f. 0. b. Baltimore. 

Apples in strong demand for spot goods and very 
scarce. They have sharply a@vanced and are being eagerly 
sought for. Some of the Southeri or undesirable stock is 
now coming into fashion and will have an inning. 

, American Sardines are drifting with the tide. Selling 
slowly, but without any encouraging activity. 

California fruits are selling well for so late in the sea- 
son, and several kinds are wanted, but cannot be had. 

The death of Wm. Roth last week a son of S. W. Roth, 
publisher of the Retailers’ Journal and The Wholesale 
Grocer, of this city, was expected, as he had been suffering 
from tuberculosis for nearly two years. Every effort was 
made to check the disease, but unavailingly. 

Nevertheless, his loss is a great bereavement to his 
family, and a cause of sorrow to his many friends. He 
was about 35 years of zge, and had been connected with 


the grocery business in Chicago all his life. 
married. 


He was associated with his father in the conduct and 
publication of his papers for a long time, and his loss. is 
deeply felt in that respect, as he was a bright, able, cour- 
teous, optimistic business man, with remarkable capacity 
for making and keeping friends, and greatly esteemed and 
liked by all who knew him. WRANGLER. 


He was un- 
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Manatecturers CANNING HOUSE MACHINERY & SUPPLIES 

Prices We have a 

large and 

Quoted on fine equip- 

Special ment of 

machinery; 

Machinery therefore, 

on can give 

«Specifica- prompt and 

— satisfactory 

service 

Pea Graders Pulp 
Pea Fillers Continuous 

Kettles Steam 

Crates Exhaust Boxes 

Pineapple 

Touts Machinery 


“Genuine” Bucklin Cyclone Pulp Machine 


The Sinclair-Scott Co., BALTIMORE, MD. 


special advertising effort. 


shipment. 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 


Our sales were never so large, the machines never so good. 
Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 
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Seattle 


Market 


Future Salmon. selling slowly—Foreign buyers taking most of it—High water passing, 


canning will soon commence on the Columbia—Big run anticipated—Low express 


rates to help fruit canners—Large crop of peaches in sight. 


Reported by Telegraph 


Seattle, Wash., June 27th, 1913. 

The Market.—-The salmon market has been moderate- 
ly active. The spot trade is as good as it usually is at this 
time of the year, possibly better. The call for futures, how- 
ever, is lacking. Domestic buyers are particularly back- 
ward in placing orders for 1913 pack. With very little to 
indicate that prices will show any upward tendency jobbers, 
with a few exceptions, cannot be interested. One of the 
features of the business in futures done so far is that the 


bulk of this business has come from foreign dealers. This 
business does not seem to be so badly upset as the domes- 
tic trade. 

Big Run Expected.—On the Columbia River the high 
water is passing, and with the stream once more in its 
banks salmon canners expect to get busy immediately. In 
previous years heavy runs of salmon have followed ex- 
tremely high waters in the Columbia River. The theory 
of the packers is that when there is extremely high water 
in the Columbia the fresh water is carried further out into 
the ocean, and that on that account a greater number of 
salmon are attracted. The water in the Columbia has sel- 
dom been as high as it was this summer, so that packers 
look for a big run of fish. 

Early packing operations in Alaska have been entirely 
successful, say late reports from the North. Canning has 
commenced in a number of districts 

One factor which, it is said, will tend to increase the 
output in some of the Southeastern Alaska canneries this 
year is the fact that there is not likely to be a fishermen 
strike, as was the case last year, when a large number of 
the canneries were tied up for several weeks. In the event 
that thre are no labor difficulties this year in the North, the 
Southeastern Alaska canneries should put up a good-sized 
pack of pinks. 

Tariff Interesing All.—Cannerymen are still in a quan- 
dary as to what Congress will do with the duty on canned 
fish. The uncertainty of this matter is one of the things 
contributing to the general unsettled condition of the mar- 
ket. 

Announcement has been made that the company which 
some time ago planned a salmon cannery on the south coast 
of Vancouver Island, on the salmon banks, has decided to 
postpone the venture at least until next season. 

New Food Commissioner.—]. H. Perkins, of Ritzville, 
Wash., has been named Commissioner of Agriculture by 
the new Democratic governor, Ernest Lister. Under the 
provisions of a law passed at the Jast session of the legisla- 
ture the State Dairy and Food Department, of which L. 
Davies has been the head for a long time, now is consoli- 


dated with several other departments under the juisdiction 
of the Commissioner of Agriculture. Many salmon canners 
will be sorry that Mr. Davies has lost his job and is no 
longer at the head of this important department. By close 
application to the details of his office Mr. Davies has ac- 
quired a first-class knowledge of the salmon canning busi- 
ness, something that his successor will be unable to acquire 
in years. The salmon business is so technical that it takes 
long study to master the details. For instance, it was not 
long ago that a food commissioner in an Eastern State 
hailed a retailer before him and wanted to know why the 
dealer was selling canned salmon which had been colored 
red. The State official did not know that that was the natu- 
ral color of the highest grade of salmon. Another food 
commissioner at one time caused trouble for a salmon dis- 
tributor because there were two solder marks on the ends 
of the cans. He did not know that there had to be two in 
order for the fish to be properly canned. 

Fruits and Vegetables.—In order to encourage the 
shipping of fruit to canneries, the express companies in this 
part of the State (Western Washington) have voluntarily 
put into effect a new rate on perishables which very mate- 
rially reduces the old charges. The Public Service Com- 
mission of the State of Washington has sanctioned the re- 
duction. ‘The reduced rates apply on all shipments to can- 
neries from points within a hundred miles of said can- 
nery. The new rate will be exactly one-half the old rate 
and will be in effect until December 31. 

The canning of strawberries has commenced in West- 
ern Washington and Oregon. There has been so much 
rain of late that many berries have been made unfit to ship 
and have had to be sent to the canneries. The Sumner and 
Puyallup Fruit Growers’ Association has booked so many 
orders for strawberries packed in barels that berries have 
had to be purchased outside the members vf the association. 
The association expects to pack about 50 carloads of straw- 
berries in barels. The barrel pack of berries last season 
proved extremely popular. 

The Garden City Cannery, in Snohomish county, 
Wash., will start operations July 1. The company will de- 
vote its attention to berries and small fruits. 

Cherries and prunes are dropping badly in Washing- 
ton and Oregon. ‘The weather has not been very good for 
these fruits. 

It looks now as though there will be a tremendous crop 
of peaches. Several Western Washington canneries may 
put up this fruit this year in the event that the price of the 
fresh fruit becomes sufficiently low. 
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INDIANA TOMATO INVESTIGATIONS. 


By Perdue University Agricultural Experiment Station. 
bg «OR 
Introduction. 

The growing of tomatoes for the cannery in Indiana is 
now an important agricultural industry and will, without 
doubt, continue to grow in extent as the farmers of the State 
become better acquainted with the possibilities in growing 
the tomato as a field crop. Tomatoes work well into a sys- 
tem of crop rotation, and if well grown will yield twice the 
profit per acre of an average corn crop. The soil and cli- 
matic conditions of the State are well adapted to the crop, 
and there is at present a greater demand for tomatoes by 


many canning companies than local growers can supply. Con-— 


sequently prices have gradually advanced from $6.00 to $10.00 
per ton in the past few years, and in some localities $11.00 
and even $12.00 per ton are being paid for the best grades. 
With an average yield of ten tons per acre, which can read- 
ily be secured on an average soil when proper cultural meth- 
ods are practiced, a net profit of $65.00 per acre can be real- 
ized. Many experienced growers are averaging from $80.00 
to $100.00 net profit per acre, which far exceeds the net re- 
turns from the common farm crops. Prospective canning 
companies are also in the field for new territory in which to 


locate factories, as is evidenced every season by the requests 
which come to the Purdue Experiment Station for informa- 
tion regarding desirable locations for canning and preserving 
establishments. This is due largely to the fact that Indiana 
is recognized by the canners of the country as being especially 
adapted to the growing of tomatoes for canning purposes. 
Such favorable conditions indicate an even greater develop- 
ment for this already important industry. This will mean 


Your Water Supply Prob- 
lems will Interest Us, 


To every canner and packer an abundant 
supply of pure water is a necessity. The deep 
artesian well is the safest, surest and most 
sanitary source of supply. If desired we can 
refer you to a reliable well contractor. Our 
expert well engineers will advise you freely. 


KEYSTONE-DOWNIE 


DRILLER COMPANY 
BEAVER FALLS, PA. 
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larger profits to the farmer and will add materially to th 
agricultural resources of the State. ‘ 
Recognizing the growing importance of tomato growing 
for canning purposes and it® future outlook in Indiana, the 
Department of Horticulture instituted in 1908 a series of 
field investigations to determine the best methods in use at 
that time for growing the tomato as a field crop and to find 
out what phases of tomato production were in greatest need 
of further study. During} the seasons of 1908 and 1909 a 
representative of the Department visited all of the most im- 
portant tomato-growing sections of the State, making a close 
study of cultural methods. The results of these investigations 
were published in 1910 in Bulletin No. 144 of this station. 
Several important problems connected with tomato grow- 
ing were suggested by this field study, concerning which logi- 
cal conclusions could be reached only by means of carefully 
planned and executed experiments. Different varieties of to- 
matoes were grown, and seed of varying quality was being 
purchased from various sources. Some were starting seedling 
tomato plants in a seed bed in the open ground. Others gave 
more attention to plant growing and sowed seed in hot beds, 
sometimes transplanting once or twice into flats before set- 
ting in the field. In many localities a minimum amount of 
cultivation was given which proved disastrious to profitable 


tomato production. Spraying for the control of leaf spot dis- 
eases was also demanding attention. : 

In order to find out more definitely which of these vari- 
ous practices were the best for the grower to follow, investi- 
gational work was begun in 1910, and continued through 1911 
and 1912, on the horticultural grounds at Lafayette. In con- 
junction with this work the different tests were also conducted 
on a field scale under the direct supervision of the writer at 
Terre Haute, Fairmount and Clarks Hill. However, at the 
first-mentioned place the results secured were of little value 


and have not been considered in drawing the conclusions here- 
in reported. 


The Ideal Factory System For 
The Canner 


wey A—Canners Fire, Top Section and Stand. 
B—Tinners Fire, Top Section and Stand. 
C—Flame Soldering Fire, Barner and Stand. 


The No. 75 Factory System is all that a canner couid wish for to produce 
a right kind of heat and plenty of it for his work. The capacity of this 
system is from one to three fires with any combination of piping or fires 
that may be required, each controlled independently A powerful pump 
supplies air pressure or compressed air car be used if desired. Canners’ 
Fire “A” has two heating surfaces and the flame is intensely hot, burn- 
ing from each side to the center and will quickly heat a three inch 
capping steel. A sub-flame for the generator enables the user to turn 
the heating flame low, thus saving fuel. All leading jobbers of canner's 
supplies will supply at factory price or we will ship direct if cash 
accompanies the order. Send for Catalog. 


No. 75 Factory System, including ten gallon tank, compound brass pump, 
gauge, air valve, shut off valve, filler plug and dip tube......... $16.70 net 
Canner’s Fire only “‘A”, top section and 450 

Tinner’s Fire only top section and stand.............. ...... 
Flame Soldering Fire Burner “C”’...............cccce00 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 
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CLEANEST 
BEST 


PEA FILLER 


GUARANTEED: To Fill and 
Brine accuraetly up to 125 
Cans per minute. Any size 
up to No. 3’s. 


Clean Floors—Sanitation 


By using a Colbert Exhauster you drain 
all condensation to the sewer. 


By using a Colbert Exhauster you save 


floor space. 
from 34 to 84 No. 3 Cans per By using a Colbert Exhauster you 
minute. Capacity trom 40 to 102 No. 2 steam. 


Cans per minute. 


Save time by using the Colbert Capping 
Steel Clamps. . 

Steels are quickly changed by using the 
Colbert Clamps. 

Steels run true by using the Colbert 
Clamps. 


COLBERT CANNING MACHINERY CO, 


DESIGNERS AND MANUFACTURERS OF 
CANNERS MACHINERY 


COLBERT 
CAPPING 
STEEL 


| | Office: 502 Phoenix Bldg. BALTIMORE, MD. 
CLAMP BERGER & CARTER COMPANY 
504-506 MISSION STREET SAN FRANCISCO 


SPECIAL, AGENTS FOR 
$15.00 PER DOZEN CALIFORNIA, OREGON, WASHINGTON & UTAH 
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Object. 

It was the object of*tHese investigations to determine the 
relation of the following factors to economic tomato produc- 
tion, for canning purposes. 

‘4. Source of seed supply.- 

2. Varieties. 

3. Methods of starting and handling seedling tomato 

plants before ecttipg in the field, 

4. Cultivation. 

5. Spraying for the control of leaf spot. 

Summary—Source of Seed. 

1. A large proportion of the tomato seed now offered by 
the trade is not grown in the same locality in which the seed 
houses furnishing it are located. 

2. Many firms do not grow their selling stock, but buy 
it in wholesale lots from other firms and seed growers. 

3. A maximum of 17 tons and a minimum of 13.5 tons 
per acre (computed) was produced by 12 strains of Stone 
tomato seed secured from eight prominent seed houses lo- 
cated in widely separated sections of the United States and 
Canada. 

4. A large percentage of the tomato seed now offered is 
grown in Michigan, where the climate and soil are well 
adapted to its production. 

5. Home-grown seed, if properly selected and handled, 
can be made to produce large yields of high-grade fruits. 

Variety Test. 
6. Tomato varieties vary widely in prolificacy. The 


average calculated yields for three years of eleven varieties 
tested were as follows: 


Greater Baltimore ...... 16.25 tons per acre. 
Chalks Early Jewel.......14.98 ‘“ 


Reaming Machine for Sweet Potatoes 
and other Vegetables 


— MADE BY— 


NIPPER MACHINE COMPANY 
NORMA, N. J. 


Much labor, waste and untidyness are saved 
in the use of the NIPPER MACHINE. 
You know every can with some vegetables 
has to be pressed down before the top is 
put on. This takes labor. The work is 
often badly done and cans are left irregular 
in fullness. In reaming by hand pieces of 
sweet potato are pulled out, fall on the floor 
and cause waste and dirt. 


The machine does the work cheaply, evenly 
and cleanly. 


NIPPER MACHINE COMPANY 
NORMA = . = N. J. 
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Methods of Starting Plants. 

7. Hotbed grown plants produced approximately twice 
as much fruit as those started in a seed bed in the open 
ground. 

8. If a tomato plant is removed from the original soil 
in which the seed is sown and a portion of the root system torn 
away, transplanting once or twice into flats previous to setting 
in the field will bunch the roots and so accustom the plant to 
the change when field set that it will not be greatly checked 
by the change, and as a result will produce a larger yield than 
those taken directly from the hotbed soil and set in the field. 

9. Tomato plants started by sowing the seed in dirt 
bands in the hotbed and shifting the plant to the field at set- 
ting time with dirt band and soil intact proved the most prof- 
itable method tested in this work for starting seedling plants. 

10. If the root system of the tomato plant is not dis- 
turbed throughout its growth, it will bear the largest and 
earliest crop. 


11. When the price of tomatoes is $10.00 per ton, the 
value of the crop produced by plants started and handled in 
different ways in these tests, less the cost of growing the 
plants, was as follows: 


1. Plants started in a seed bed in the open 


2. Plants grown in hotbed, not transplanted 


3. Plants grown in hotbed transplanted once 


Yous 
You are now paying for the cost of our 
Automatic Temperature Controllers whether 


you use them or not. 


If you haven’t equipped your process kettles and retorts 
with 


The TAGLIABUE Automatic 
Temperature CONTROLLERS 
You are losing every day the savings they would 
effect for you in time, labor, and spoilage. 


Cut out ‘‘swells’’, off-color and mushy goods, by cutting 
out hand control. 


Facts and figures to open your eyes, 
Free for the asking. 


in Bulletin 227. 


C2J.TAGLIABUE MFG.CO.% 


LARGEST INDEPENDENT-MFRS. OF 
TEMPERATURE DEVICES FOR CANNERS 


18 te 88 Thirty-Third Street, | BROOKLYN, NEW YORK 
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the packers’ ability to feed cans to it and take them away after being 
labeled. 


= The BURT LABELING MACHINE 


has other advant- 

» ages over both hand 
and other mechan- 
ical methods of 
labeling, too—it’s 
cheaper to operate, 
more convenient, 
far more economical 
to maintain and the 
work ismuch neater, 
cleaner, and more 
uniform than hand labeling. 
The machine takes but little room and can be moved anywhere at 
will. It’s far easier to take this machine to the stock than to 
keep girls supplied. 
The Burt method of using waterproof instantly drying cement in 
applying label to can and using paste only in sealing the lap, is a 
positive insurance against rust spots and stained labels experienced 
when paste is applied direct to the tin. 
It has advantages over other machines in that it uses less paste and 
cement combined than most machines use of paste alone. Cans are 
dry enough on leaving machine to be immediately placed in cases. 
The Burt Machine is simple, compact and durable, and has such 
a few parts and adjustments that low repair expense is insured 
and complicated adjustments done away with. 
Some users say that the Burt pays for itself in labor and time saved 
every season—not to mention the better work secured by its use. 
You can use one to advantage. Write us size of cans used. We'll 
show you how. 


THE BURT MACHINERY CO. 
Oliver Street at Barclay BALTIMORE, MD. 
Makers of Burt Lacquering, Wrapping and Interchangeable Wrapping and Labeling Machines 


TESTIMONIALS AS TO SPEED 


It may be of some interest to learn that we labeled yesterday more than 2,000 cases on several days and have had no trouble what- 
with our BURT Machine, 2083 cases in eight hours and forty minutes. ever, Believe the BURT to be as near perfect as any machine made. 
We ran through a ber of bundles of labels containing 500 to a Wasash CaNnnine Co., Wabash, Ind. 
bundle in 3% minutes. We are pleased to state that we use the BURT Labeling Machine 

J. H. Horrecker Cannine Co., Smyrna, Del. for all our labeling and find it works to perfection. In a little test, 
we ran 1186 cases through the BURT Machine in four and one-half 

We installed a BURT Labeler at the beginning of our 1912 season hours, all perfect work. 


and have found it satisfactory at all times. We labeled and loaded Grimes CANNING & PRESERVING Co,, Grimes, Ia. 
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4. Plants hotbed grown, transplanted twice 

5. Plants hotbed grown, seed sown in dirt 

bands, not transplanted............. $140.40 


Cultivational Test. 

12. The comparison between average and thorough cul- 
tivation for the three years’ work was as’ follows, tomatoes 
being valued at $10.00 per ton and labor at actual cost, which 
averaged 50 cents per cultivation per acre and $1.50 per hoe- 
ing per acre. 

1910—Fifteen cultivations and eight hoeings vs. four cul- 


tivations gave a net profit of $3.60 per acre in 
favor of the former. 


1911—Nine cultivations and two hoeings vs. three cul- 


tivations and one hoeing gave a net profit of 
$35.80 per acre in favor of the former. 


1912-——Hight cultivations and one hoeing vs. three culti- 
vations gave a net profit of $34.70 per acre in 
favor of the former. 
Spraying. 
13. The tomato leaf spot (Septoria lycopersici) can be 
readily controlled by spring with Bordeaux mixture. The to- 
mato worm and potato beetle are held in check by the appli- 


cation of two pounds arsenate of lead per i0 gallons of water 
or Bordeaux. 
Fertilization. 


14. On the basis of the experimental evidence at hand 
the station recommends for tomatoes 500 pounds per acre or 
more of fertilizer containing 2 per cent. of nitrogen, one-half 
derived from nitrate of soda and one-half from high-grade 
organic sources, 10 per cent. of available phosphoric acid, and 
6 per cent. of potash, derived from sulfate of potash. Fer- 


- tilizer closely approximating this composition may be pur- 


chased ready mixed, or mixed from raw materials according 
to the following formula: 


130 pounds nitrate of soda, 15 per cent. nitrogen. 
250 pounds high-grade tankage, 8 per cent. nitrogen 
(or 150 pounds dried blood, 13 per cent. nitrogen). 


1430 pounds acid phosphate, 14 per cent. available phos- 
phoric acid. 


250 pounds sulfate of potash, 48 per cent. potash. 


SANITATION. 


(From Bulletin No. 15, National Canners’ Association.) 

Canners may look for a very thorough inspection of their 
premises by the Federal food and drug inspectors during the 
present year. The trend of events shows conclusively that this 
course will be pursued and that inspection will be conducted 
on lines much more rigid than have heretofore been followed. 
This is a continuation of the policy inaugurated by the authori- 
ties at Washington within the past year or two for a systematic 
study of sanitary conditions and the compilation of the data 
obtained. It is believed that the ultimate purpose of this is 
an effort to incorporate into the national food and drugs act 


provisions for the sanitary regulation of the establishments 
where foods and drugs are produced. 


This is at it should be, and will be most heartily approved 
by right-thinking canners. Most of*these have already put 
their factories in order, and will gladly adopt suggestions 
whereby existing conditions may be further improved. At 
present the government’s inspectors are clothed with rather 
extensive powers, and these they have so far exercised with 
produce and moderation, aiming at the removal of offenses 
rather than the punishment of the offender. This is the true 
intent of the law and the canners have met it in a proper spirit, 


recognizing the benefit to the whole industry which will follow . 


a compliance with its provisions, and that it will be well for 
all concerned when the federal inspectors are given such pow- 
ers as will insure the sanitation of every cannery. The Na- 
tional Canners’ Association is on record as favoring such an 
Act of Congress and will continue to advocate it. 


THE Canning TRADE 


CANNING EXPERIMENT WORK BY THE GOVERNMENT. 


The work of the Government experimental laboratory at 
San Francisco in which canning tests and experiments have 
been conducted this year and last by Dr. A. W. Bitting, food 
technologist of the United States Bureau of Chemistry, is of 
very great interest to the canning fraternity, as well as to the 
consuming public.’ A representative of the “California Fruit 
Grower” visited the laboratory and obtained from Dr. Bitting, 
who is always most courteous in such matters, the following 


facts with regard to the work of last year and that now in 
progress. 


The experiments, which were conducted to determine what 
constitutes a full can within the meaning of Food Inspection 
Decision 144, which requires that a can must be as full of the 
food product as it can reasonably be packed and processed 
without injuring its quality or appearance, show that packers 
are generally complying with this regulation. This was tested 
by packing all classes of fruit, slack filling the cans, and in- 
creasing an ounce at a iime until it was clearly evident that 
there was over-filling. These full-packed cans, upon being 
opened after a number of months had elapsed, showed a con- 
siderable shrinkage of the fruit. Those who judge a can only 
by the finished product, after shrinkage of the fruit has taken 
place, often feel that packers deliberately reduce the quantity 
of fruit and use excessive quantities of syrup or water, but 


results of the experiments show that this condition occurs 
naturally even in cans packed to their full capacity. 


The effect of using varying quantities of fruit and syrup 
has been fully worked out, and the relation of each to the con- 
tents of the can when opened later, determined at the labora- 
tory. The point at which it was found that packers may come 
in for criticism is in water-packed goods, particularly in gal- 
lons. It is unsafe to turn out cans not well filled, no matter 
what weight may be declared, as nothing will be accepted as 
a substitute for the proper amount of fruit. This year consid- 
erable attention will be given to this question in making tol- 
erances for the new net-weight law. 

Syrup Making. 

A good deal of attention was given to the making of 
syrups at the laboratory last year, and many of the canners 
asked to be allowed to co-operate in this. As a result about 
six hundred samples of syrups and fruits packed in the syrup 
were submitted and examined. About one-third of these sam- 
ples were above the degree of density and sugar content 
which they were supposed to carry, and about the same propor- 
tion fell below the standards. The variations were rather 
wide, and showed conclusively that less attention is paid to 
the character of the syrup than to the grading of the fruits. 
Syrup making seems a simple matter, but uniformity in 
strength and clearness would be better attained if more atten- 
tion were paid to mixing during the boiling, to making correc- 
tions for temperature in reading the spindle and to careful fil- 
tration. Some syrups were examined which had been made 
on one day and not used until later, or that had stood in the 
pipes for several hours. The number of organisms present as 
a result of this treatment were such as would cause the best 


quality of fruit, if packed with these syrups, to be considered 
unfit for use under present standards. 


The relation of the degree of syrup found in the finished 


product to that put into the can with a given weight of fruit 
was established by the laboratory tests. 


The results obtained by testing shortly after canning and 
a few months later have served to clear up some of the differ- 
ences between packer and purchaser. The packer tests his 
goods within a few days after they are put up, and the buyer 
at a later time. In the meanwhile changes take place in the 
relative weight of syrup and solids, in the degree of the syrup 
and also in the sugars present. It takes time to bring about 


an equilibrium. There are other changes taking place in the 
fruits which modify the flavor and consistency, some re- 
sulting in marked improvement and others in deterioration. 
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The effect which the syrup had in preserving fruits in ship- 
ment also came in for attention. Express and freight ship- 
ments were made from San Francisco to La Fayette, Indiana, 
and one freight shipment was made by boat to New. York ana 
then by freight to La Fayette. In all cases the fruit in heavy 
syrup showed little effect of shipment, while that in water and 
syrups below 30 degrees—that is to say, in the amount or tne 
sugar content, showed a marked effect, especially that which 


was very ripe. 
. Can Only Ripe Fruit. 


The effect which ripening of tha fruit on or off of the tree 
has on the canned product was demonstrated by getting green 
fruit and letting it stand in the laboratory until fit for can- 
ning, and comparing this with tree ripened fruit, canned at the 
same time. The difference between the two was clearly ap- 
parent, and was sufficient to condemn the practice of picking 
the fruit for canning before it is ripe. Nature has a way of 
adding quality while fruits are maturing that cannot be de- 
veloped by any other means, and it was shown that quality 
in canned foods can not be established by using immature 
fruit. 

The work at the laboratory this year will be in part along 
the same lines as those of last season, to obtain corroborative 
evidence or to disprove the correctness of deductions from the 
work already done. More attention will be given to spoilage 
problems and to the factors affecting quality. As an example 
of recent work along those lines the case may be cited ot 
strawberries which arrived at the laboratory a short time 
ago in poor condition, many in drawers without the veneer 
boxes. Tests were made, and it was found that berries placed 
in used and mouldy drawers became mouldy within twenty- 
four hours to the extent of 80 per cent., while of the same 
berries in clean boxes only about 16 per cent. became mouldy. 
Furthermore, after picking out all spoiled berries and thor- 
oughly washing, a musty taste still persisted. It is experi- 
mental work such as this that is necessary to show the grower 

’ and the canner the necessity of handling only a sound prod- 
uct, and handling it promptly. 


THE SELECTIVE IMPROVEMENT OF THE LIMA BEAN. 


By G. W. SHAW, of the Agricultural Experiment 
Station, Berkeley, Cal. 


Summary. 

1. During four years the increase in yield of selected 
strains over common stock was about 20 per cent. 

2. U. C. Stock No. 1 (Daily type) has yielded over 25 
per cent. higher than common stock. 

3. The average increase in yield of six select strains of 
three different types was 24.3 per cent. in 1911 and 14.4 per 
cent. in 1912. 

4. Among fifty select strains developed from individual 
plants and tested with check areas of common stock in 1912, 
sixteen gave 20 per cent. or higher increase in yield, eleven 
gave 30 per cent. or higher increase, seven gave 40 per cent. 
or higher increase, and three gave 50 per cent. or higher, one 
of the three giving 121.8, and the other 160 per cent. increase. 
The possibility of developing high yielding strains from such 
selections and the value of testing the offspring of each plant 
separately is obvious. 

5. Farmers can increase their yield and improve the 
quality of the crop simply by seed selection and better by 
plant selection in the field, growing the seed from selected 
plants in a special plat and repeating this plant selection 
year after year. 

6. The Lima bean as grown in California requires im- 
provement for earliness, hardiness, alkali resistance, quality 
and yield. There is definite possibility of improvement in 
all these respects, especially if the individual plant is made 


the unit of selection and the progeny of each plant is tested 
separately. 


During the past few years there has been a great awak- 
ening upon the subject of the selective improvement of farm 


LATEST IMPROVED LOCK SEAM 


For forming and locking the bodies of 
round, square or irregular shaped tin cans 


Pat. Nov. 19th, 1901, June 20th, 1905, July 4th, 1911 


The cut illustrates our latest improved lock 
seam body forming machine; this machine 
has a capacity of not less than 60,000 per- 
fectly formed and locked bodies per day 
of ten hours. The machine is the latest 
improved, up-to-date and is superior to any 
on the market. It is simple in operation, 
$ constructed of the best material and work- 
, manship, fully guaranteed and has a host 
of satisfied users. 

The cut shows machine without soldering 
attachment, we furnish it with or without 
soldering attachment as desired. Prices 
and references (from users) on application. 


MANUFACTURED BY 


STEVENSON & CO. 
601-7 S. Caroline St. | BALTIMORE, MD. 


No. 1. 


STEVENSON & CO’S 


BODY FORMING MACHINE 
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crops, and marked results have been obtained by the selec- 
tion and breeding of better types of corn, tobacco, cotton and 
cereal crops. The improvement of general farm crops has 
not advanced as far in this direction as in the cage of horti- 
cultural crops, because the necessity of such improvement has 
not been so apparent, but with the increasing price of land 
and with greater attention being given to specialized and in- 
tensive farming, such improvement of crops is now becoming 
of as great interest as in the case of fruit, flowers and live 
stock. 

For several years the Agricultural Experiment Station of 
the University has conducted experiments in developing more 
uniform and higher yielding types of lima beans than those 
now used by growers of this product. The results of these 
experiments have been most encouraging. In brief, it may be 
said that the increased yields obtained from tests made with 
the selected strains have been as follows: 


24.30 per cent. 

19.89 per cent. 


The Plan of Improvement as Undertaken. 

The experiments here recorded were begun by the writer 
in 1908 in co-operation with a number of Ventura county 
farmers, and although at the outset it was intended to include 
selections for earliness as well as yield, on account of the im- 
possibility of having a qualified man on the ground during 


the entire ripening period the experiments were finally re- 
duced to the standpoint of yield only. 


In the fall of 1908 about 10,000 individual plants which 
showed from a cursory examination, desirable characteristics 
were staked in the field. At the time of the first selection in 
July, earliness of blooming stood almost alone in influencing 


Testimonials on Request 


HANDY CAPPER MFG. CO. 
Holliday & Baltimore Sts. 
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the marking of: plants, except that some attention was given 
to size and vigor of vine where this did not appear to be 
due to a difference in growing space, and hence, in amount 
of plant. food available. Vigorous and thrifty,plants, which 
appeared to be so because of inherent character, were se- 
lected, and in no case were small, stunted plants chosen. The 
plants were pulled, care being taken to separate the vines 
from those of surrounding plants, and each was inspected 
quickly after turning it over, so that the pods were carried 
along as if the plant was very mature, and some’ very high 
yielding plants were kept, though immature. In this way, 
about three thousand plants were selected out of = original 
ten thousand. 

After a short period of drying, the pods were sae from 
each plant and placed in a paper bag. The bags were num- 
bered consecutively, corresponding to cards on which data 
regarding the number of dry pods, the number of pods to be 
shelled, and number of pods too immature to shell, and 
length of the vine, were recorded. Two numbers were then 
arbitrarily chosen for the plants from each field, one repre- 
senting number of dry pods, the other representing total 
number of pods, and those plants which did not exceed either 
of these numbers were discarded. About fifteen hundred of 
the more immature and light yielding plants were discarded in 
this way. The pods from all the remaining plants were shell- 
ed, keeping the lot from each plant separate from all the 
others. Finally, all but about six hundred from the original 
ten thousand were discarded before planting in the spring of 
1909. The seed from these six hundred plants were grown 
in rows as foundation stock in 1909, the seed from each plant 


being planted separately, so that the yield, and other desirable 
characters of their product, might be determined. 


Do High-Yielding Plants Produce High-Yielding Offspring? 
The fact that certain selected plants produced yields is 
no evidence that they will transmit this characteristic to their 


Your fuel bill will amount to quite a lot of money this season, 
unless you do something to off-set it. 
HANDY capping machine is so constructed that it requires 
less fuel to heat the steel. 

You can use Gasoline, Kerosene, City, Natural or Artificial Gas 
with the HANDY—we furnish free of charge any style burner 
desired. 

And the 1913 model is practically automatic, and as simple as 
ABC. Get our proposition before you do anything else. 
HANDY has proved its ability by four years of steady work. 


The fire box of the 


The 


THE HANDY Capper 


Caps round, square or oval 
cans. 

All sizes and cap openings. 

Uses solder hemmed caps. 

Heated with gas and _ air, 
gasoline or kerosene. 

Capacity five thousand cans 
per day; or less if desired. 

Adjusted from one size to 
another in a few minutes. 


Price, f. o. b. Baltimore, in 
June $85; in July $90; in Au- 
gust and September $100; fit- 
ted with any style Burner and 
one Capping Steel. 
Shipment any time 
wishes. 


Buyer 
Send for Catalog 


Baltimore, Md. 
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“Users are the best Advertisers 
and the strongest boosters for US,” 


vier We mean of course 


U.S.\ Fuet Gas | 

GAS U. S. 

Weng AUTOMATIC g 
GAS MACHINES 


There is nothing satisfies like satisfaction. 
The U. S. Gas Machines that have been used 


by canners for many years are on the job again 
this season==and will give entire satisfaction 


Write and ask U S 
To explain the 
Address: 


U. $. Gas Machine Co., Muskegon, Mich, 
Makers of Gas Producing Machines for Canners, all sizes 


PRICE, $150 AND UP. 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


If it is 
used ina 


Canning Machinery 

Factory, 

We sell it Don’t Worry 
ask us, we'll 
get it for you 

Cans, Shooks, 


Solder, Crates, 
Climax Flux, Wire 
Solder Machines, 

Gas Machines 
for all purposes 


Correspondence Solicited 


 LCSmith&Bros, 
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has all the successful features of earlier models, with 
new ones added. It anticipates the demand of 
owners and operators and is an example of the 
highest refinement of mechanical skill. 

The ball bearings at all cardinal points, the inbuilt 
attachments, the keyboard ribbon control, lightning 
escapement, rigid carriage, are some of the reasons 
why this machine produces neat, accurate copy with 
the least amount of effort. 


L. C. SMITH & BROS. TYPEWRITER CO. 


Head Office for Foreign and Domestic Business 
SYRACUSE, N. Y., U. S. A. 


CAPACITY FROM 8,000 TO 10,000 PER DAY OF 10 HOURS. 


Speed of Machine, 400 to 500 revolucions per minute. 


The cut represents a machine for the sizing of Pineapples. Any 
size up to 356 inches diameter may be cut by changing the sizing tube 
or cutter, which is made of brass and held in recess of spindle by two 
screws. The hollow spindle is also lined with brass to prevent the 
fruit coming in contact with the iron as it passes through the spindle. 
The Pineapple, after being cored, is placed on the centering plug on 
cross head and fed through the tube by hand holt on cross heads, the 
rods on the sides act as guides. 1 


THE JOHN R. MITCHELL CO. 


Canning and Canmaking Machinery. 
Foot of Washington St., 


BALTIMORE, MD., U. S. A. 
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progeny. This can only be told by field trials conducted in 
such a manner as to enable the performance record of these 
plants to be studied over a series of years. Some plants may. 
themselves be productive, but lack projective efficiency in 
the desired direction. This prepotency of the parent plant 
must first be determined before one can be assured that the 
plant is a desirable one to increase. Prepotency in a desired 
direction is just as important in plants as in animals. 

The projective efficiency of the plants from the founda- 
tion stock was determined by means of the plant-to-row 
method, in which trials one row is planted from the beans of 
each of the selected plan‘s, an accurate record of the yield of 
each of the rows being kept. Such trials have been made each 
year since 1908, both at Somis and at Oxnard. In the seasons 
of 1911 and 1912 the most promising strains were increased 
for field plantings. Two of the strains were seeded on the 
ranch of Mr. F. A. Snyder at Somis, in the ordinary manner, 


against check areas of common stock for comparison. The 
results were as follows: 

Yield per acre. Lbs. 

selection. common 
stock. 
U. C. Stock No. 1 (Daily type)...... 1851.5 1476.5 
U. C. Stock No. 2 (Lewis type)... .1598.0 1497.9 
Increase of selected over common seed 375.0 101.0 
Per ment. 25.4 6.7 


From the planting of 1911 fifty were deemed worthy of 
further trial in 1912, seventeen of which were grown at Somis 
the preceding season. These fifty strains were planted on 
plots of approximately one-twentieth of an acre, in competi- 


tion test, on the Patterson ranch at Oxnard in 1912. The re- 
sults of this test are recorded below: 
Average yield 50 new sorts. ...2288.5 lbs. per acre. 
Average yield checks........ 2000 Ibs. per acre. 
Actual average increase...... 288.5 lbs. per acre. 
Per cent. average increase.... 14.4 lbs. per acre. 


Trials of six other strains, also grown at Somis in 1911, 
were made on the Donlon ranch at Oxnard in 1912. These 
strains were planted in one-acre plats. The results are given 
in the following tabie: 

Averams Field, 6 ROW 2370.8 

Average increase 


(Continued Next Week.) 


STENCILING CASES. 


(From Bulletin No.,15, National Canners’ Association.) 
The matter of stenciling the weight of contents on cases 
of canned foods is still an open question, so far as what will 
be required under the recent amendment of the National Pure 
Food and Drugs law is concerned. As heretofore announced, 
we have asked the Committee representing the Departments 
of Agriculture, of the Treasury and of Commerce, appointed 
to formulate regulations for the enforcement of the above 
amendment, to consider the matter of stenciling the weight on 
cases and give some direct expression with reference thereto, 
and in making that request we submitted the following rea- 
sons against the requirement of such stenciling: 
Stenciling Cases—To Show Weight of Contents. 
Under Regulation No. 2, promulgated for the enforcement 
of the Food and Drugs Act of June 30, 1906, it is provided: 
“The term ‘original unbroken package,’ as used in 
this Act, is the original package, carton, case, can, box, 
barrel, bottle, phial or other receptacle put up by the 
manufacturer, to which the label is attached, or which may 
be suitable for the attachment of a label, making one com- 
plete package of the food or drug article. The original 
package contemplated includes both the wholesale and 
the retail package.” 
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F. I. D. No: 86, Page 14, says: 

“It seems that an original package within the mean- 
’ ing of the Food and Drugs Act is the unit, complete in it- 
self, delivered by the shipper to the carrier, addressed to 
the consignee, and received by him in the identical condi- 
tion in which it was sent, without separation of the con- 
tents in any manner. This unit may be a hogshead con- 
taining 500 bottles of wine, or a single can of tomatoes, 
or it is a small ounce phial of some drug if shipped to the 

consignee in that form * * *” 


In the case of McDermott vs. State of Wisconsin, and 
Grady vs. the same, recently decided by the Supreme Court of 
the United States, and familiarly nown as the “Glucose” cases, 
the Court, in its opinion says: , 


‘“‘Within the limitations of its right to regulate inter- 
state commerce, Congress manifestly is aiming at the con- 
tents of the package as it shall reach the consumer, for 
whose protection the Act was primarily passed, and it is 
the branding upon the package which contains the article 
intended for consumption itself which is the subject mat- 
ter of regulation. * * * 


“The object of the statute is to prevent the misuse 
of the facilities of interstate commerce in conveying to 
and placing before the consumer misbranded and adul- 
terated articles of medicine or food, and in order that its 
protection may be afforded to those who are intended to 
receive its benefits the brands regulated must be upon the 
package intended to reach the purchaser. This is the 
only practical or sensible construction of the Act, and, 
for the reasons we have stated, we think the requirements 
of the Act as so construed clearly within the powers of 
Congress over the facilities of interstate commerce, and 
such has been the construction generally placed upon the 
Act by the Federal Court.” 


From the aforegoing it would seem plain that no stencil- 
ing of the cases of canned foods to show the weight of con- 
tents of the case could be required, and yet the question con- 
tinued to be raised by intelligent packers: and dealers in 
canned foods. 

In addition to the fact that the law does not seem to re- 
quire such stenciling, it may be stated that no useful purpose 
can be served thereby so long as each can is required fo be 
so labelled as to show the weight of contents. In other words, 
this could result at most in stating the weight of the same 
article in two different ways, i. e., once upon the case and 
again upon the separate cans; and in the event of a mixed 
shipment in a single case, should any of the goods happen to 
be food or drugs, such requirement could only result in con- 
fusion and tend rather to defeat than promote the intended 
operation of the statute. It is a common practice among whole- 
salers and retailers, and occasional practice among packers, 
to ship mixed goods in which eans of different sizes are some- 
times included, and frequently cans of the same size, which, 
because of the difference of the nature of the product, have 
different weights, for instance, No. 2 cans of asparagus or 
Refugee beans weigh 1 lb. 3 oz.; No. 2 cans Red Kidney 
beans or Lima beans 1 lb. 4 oz., and No. 2 Baked beans 1 Ib. 
5 oz. 

Again, even with the same product, but with different de- 
grees of syrup: gooseberries in water will weigh 1 Ib. 3 oz., 
while gooseberries in syrup will weigh 1 lb. 5 oz. 


Because of these countless variations that might be 
placed in the same package, the requirement that the weight 
be placed on the outside of the package would work a hard- 
ship on the packer without resulting in any advantage to the 
consignee or the consumer. 

It is, therefore, submitted that an expression from your 
committee as to the necessity or not of such stenciling of 
cases of canned foods would be proper to remove existing 
doubt on the subject.” 


= 4 
a 
Se 
: 


THE Canning TRADE 25 


Automatic Side Seam Locking Machine. | 


Machine shown here is our latest 
Improved Lock Seam Body Forming 
Machine, with Side Seam Soldering 
Device. 

This {machine runs free of all 
jams and 
smashes, with a 
capacity of 60,-4 
ooo perfected 
bodies per day. 


The Latest Improved .- 
with 
Soldering Attachment? 


Write for our 
Prices and 
Discounts 


SLAYSMAN & 60,, Baltimore AUTOMATIC CANMAKING MACHINERY 


EUREKA Soldering Flux 


The leading concerns in the canning business are our permanent customers, 
and their endorsement ef Eureka Soldering Flux is conclusive evidence of its 
superiority. 


This Flux eliminates all chance of leaky cans and can be depended upon to 
do perfect work. 


With stocks carried in all sections of the country, our facilities for making 
quick deliveries are unequaled. 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 


NEW YORK, 80 Maiden Lane CHICAGO, 2235 Union Court S. 0. RANDALL’S SO 
CINCINNATI, OHIO, Peart St. & Eggleston Ave. ST. | 
DETROIT, MICH., 474 EB. Hancock Ave. ST. PAUL, MINN., 172 and 174 E. 5th St. THE aye Bag omer LF Ltd. 


BOSTON, MASS., 70 Kilby St. PHILADELPHIA, PA., Branch { Pape & ae ie B®, "TORONTO, ONT. 
Drexel Bidg. Offices: ted Nazareth St., MONT REAL, QUE. 
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CROP REPORTS. 


The Conditions of Crops in the} Various Sections as Reported , 


by the Canners Themselves—Definite and Authori- 
tative as Seen in the Date and Signa- 
ture—Up-to-the-Minute. 


Parkersburg, W. Va., June 20th, 19138. 

The Canning Trade: As to the tomato crop, would advise 
you that we are behind in setting out our plants, and this is 
the third time we have gone over our fields. The intense 
heat and lack of rain are causing the plants to wilt and die. 
The therometer in front of my office shows at present writing 
105 degrees, with a good stiff wind blowing from off the 
river, which we overlook. Unless we get a good soaking 
rain within the next 48 hours everything will dry up. ; 

We have plenty of plants of our own raising; in fact 
will have several’ hundred thousand to spare should we get 
rain shortly. We have all our plants grown in our ex- 
perimental grounds close to the factory, the seed being sown 
in the ground and no hotbeds being used. Consequently our 
plants are good and healthy. We have a watering system 
which allows us to water them every evening, and this alone 
has made them hold up and keep healthy. We are not 
offering any tomatoes for future sales, having withdrawn 


all offerings. 
IMPERIAL CANNING CO., 
Wm. H Smith, Supt. 


Rock Hall, Md., June 20th, 1913. 


The Canning Trade: The dry weather is doing a great 
deal of damage to our tomato acreage, and in consequence 
it is very much short of expectations. It is now too dry to 
get plants to set, and it now looks very poor, indeed, for 
tomatoes. 

7 ROCK HALL CANNING CO. ° 


Odenton, Md., June 23rd, 1913. 

The Canning Trade: Our acreage of tomatoes will be 
reduced about one-half. A very little of the crop has been 
planted in this section, and all early planted were caught by 
the frost. What plants are standing look fair. We think 
from present conditions that our pack will be short, as com- 
pared with last season, as it will be September before we can 
start canning. There are no new canneries in our section, as 
those which are running can take care of things. We pay 
Baltimore market prices for tomatoes. 


G. M. MURRAY SONS CANNING CO. 


Dayton, Ohio, June 21st, 1913. 


The Canning Trade: Our Mr. Warvel has just spent 
the past week going over the acreage planted by the can- 
ners in Ohio that are represented by his firm, and we find the 
acreage on both corn and tomatoes much short of last year, 
and unless we have a good rain within the next few days 
there will be no question about the reduction of both corn 
and tomato acreage, as the ground is so dry that plants set 
out do not materialize. 

We feel perfectly safe in saying that among the canners 
we represent, the corn acreage will be cut at least 50 per cent. 
Quite a few corn factories are not going to operate at all, but 
should we get a rain in the next few days, there will be quite 
a number of tomato plants set in the fields. All the corn they 
intend planting is planted. 

The early setting of tomato plants looks well, but grow- 
ers are experiencing lots of trouble with cut worms and po- 
tato bugs. So that in summing up the acreage as a whole, 
both for corn and tomatoes, as far as our section of the State 
is concerned, it will be much shorter than last year. 


J. C. WARVEL COMPANY. 


Luray, Page Co., Va., June 23rd, 19138. 


The Canning Trade: Lack of plants, caused by insect 
destruction, has cut our tomato acreage to about 85 per cent. 
of anormal. But the crop now is in fair condition, and gives 
promise of fairly good yields. We pay $9.00 per ton in this 
section. 

Tilghman’s, Md., June 23rd, 1913. 


The Canning Trade: Our tomato acreage is.the same 
as last year, and the crop now looks fair. We are paying $9.00 
per ton. There are no new canneries about here. 


TILGHMAN CANNING CO. 


Washington County, Ark., June 18th, 1913. 

_ The Canning Trade: We pack blackberries, tomatoes, 
peaches and apples. Our tomato acreage is somewhat larger 
than last year, but it is needing rain and will be late. With 
favorable weather our prospects are good. The apple crop ‘is 
very short, not more than one-quarter of last year’s. 

Henderson, Md., June 19th, 1913. 
The Canning Trade* Cold weather early in the season 
and dry weather at present have cut our tomato acreage to 
one-third less than last year, and our corn acreage to 50 per 
cent., and the crops are now in poor condition. 
We think a short crop will be an advantage to the pack- 
ers. Our report will apply to Caroline county generally. 


‘THE HENDERSON CANNING CO. 


Erie County, N. Y., June 23rd, 1913. 

The Canning Trade: Peas, corn and tomatoes, our prin- 
cipal items, are only fair as to crop conditions. Some fields 
of peas are turning yellow and dying when three or four 
inches high, caused probably by the cold, wet weather. It is 
too early yet to tell much about corn and tomatoes. Would 
say that our acreage in general is about the same on all. 

SPRINGVILLE CANNING CO. 


Waynesville, Ohio, June 23rd, 1913. 
The Canning Trade: We have out 250 acres of corn, 
about half our usual acreage. And the crop is not in first- 
class condition; it was hurt by frosts and cold weather, and 
is now backward and not good. Everybody seems to be cut- 
ting down the acreage in this section. 
THE WAYNESVILLE CANNING CO. 


Pontiac, Ill., June 23rd, 1913. 
The Canning Trade: We pack peas, corn, tomatoes and 
pumpkin. Peas are about the same acreage; corn about 60 
per cent. of last year’s acreage. The pea crop looks fairly 
well, and it is too early to tell about corn as yet. Prospects 
in this section are fair, with all crops very late. The late 
spring, a cold wave with frosts, followed by extreme heat and 

drouth have hurt the crops. 
LOUIS McMURRAY PACKING CO. 


Ladoga, Brownsburg and Clay City, Ind., 
June 23rd, 1913. 

The Canning Trade: The spring was so cold that plants 
did not get big enough to set out in the fields by the time the 
farmers were ready, and when they were, a severe drouth and 
extremely hot weather prevailed, so that quite a lot of tomato 
acreage which had been contracted was not set out. Insects 
have been more devastating this year than ever before. The 
result is our tomato acreage is 50 per cent. of last year, and 
our corn acreage about 80 per cent. And corn and tomatoes 
have both been held back by the drouth and are later than 
last year. But prospects are fair for the size of the acreage. 
Besides corn and tomatoes, we pack pumpkin, kraut, pork and 


beans and red kidney beans. 
LADOGA CANNING CO. 


Union City, Mich., June 18th, 1913. 
The Canning Trade: The frosts of June 8, 9 and 10 
killed all tomatoes in this section, and damaged small fruits 
to some extent. The corn is looking fine, but the acreage 1s 


less than half this year. 
UNION CITY CANNING CO. 


Preston, Md., June 25th, 1918. 


The Canning Trade: Owing to the destruction by insects 
of thousands of the early setting of plants, our acreage is not 
as early as usual, which increases the danger of early frosts 
doing damage. Tomatoes in this section are fairly thrifty, and 
the acreage about 80 per cent. of normal, while sweet potatoes 
are doing very well. But as regards tomatoes, at this time we 
have no reason to expect a large yield. 


FARMERS’ CANNING CO. 


Waterloo, Iowa, June 27th, 1913. 


“We are just in receipt of the following information 
from the meeting of the Iowa and Minnesota corn can- 
ners, in session today—June 27th: “The Iowa corn acre- 
age of 1912 was 53,260 acres, and prospects at this date 
were 95 percent. The 1913 acreage shows 18,449, and 
crop prospects today are 75 per cent. Futures sold at this 
date 1912, 695,000 cases; futures sold to date for 1913 pack- 
ing, 383,000 cases. Spot holdings are reported less than 50 
per cent. of what they were last year at this time. Further re- 
ports seem to indicate that there will not be over 50 per cent. 
of the acreage in sweet corn in all the rest of the States that 
can corn west of New York.” 
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THE Canning TRADE 


STOP! LOOK! LISTEN! 


THIS PAGE SHOULD INTEREST YOU! 
We've got just what you want—and the price is about right! 


1-250 Gallon Copper Jacket Kettle I-M & S Corn Cooker-Filler 


1-Burnham Corn Cooker-Filler l-Hawkins Hoist 


and about 57 other Machines that some Canners will be glad to have before long 
WHY NOT PLACE YOUR ORDER NOW? 


ALSO 


SANITARY 
ENAMELED 


BUCKETS 


FOR 


Tomatoes 


Gross 


PATENTED JAN. STH. 1909 


QUICK SHIPMENT—DEPENDABLE BUCKETS 
A. K. ROBINS CO., MD. 
AGENCY FOR AYARS MACHINE CO. 
Exhausters Double King Fillers Liquid Fillers 


i 
he 
27 
it 
a 
i 
7 
— 
q 
‘ 
0zen || 
$ 1 39 $ 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


A. I, JUDGE, - - Manager and Editor. 
Baltimore and Solliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street. 


THE Canning TRapDk is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 


Canada. Now in its 36th Year. 
TERMS OF SUBSCRIPTION, 
Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - - - $2.00 
Canada, - - - - - $3.00 


Extra copies, when on hand, 5 Cents iii 
ADVERTISING RaTES.—According to space and location. 
Make all Drafts or Money Orders payable to THm TRADE Co, 


Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 


Address all communications te THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning TRabk for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, JUNE 30, 1918. 


EDITORIAL JOTTINGS. 


Fourth of July! We hope it will be a glorious one for 
all of you, as for the majority it will be the last occasion 
for a holliday before the active season is on. The pea can- 


ners in most sections will not be able to take it, but they . 


can join in the spirit, at least. 


And if you do celebrate it, as you should, we trust you 
will not put any mufflers on it; will take no steps to rob 
the boys of their fun and noise. Remember you were a 
boy once, yourself, and give them their fling. We have 
about as much patience in this case with the advocates of a 


Sane Fourth, as depicted by pseudo-reformers, as we have 
with them at any time in any of their advertising feats. 


If the day were celebrated according to their notions, 
each good, lusty, red-blooded American boy would be 
given one huge eight-ounce paper bag, and after. inflation 
with the reformers’ favorite indulgence, be allowed to ex- 


plode it with many huzzas to the glory of our great coun- 
try. and the day we celebrate. We can imagine that such 
boisterous noise will call up in their minds all proper 
thoughts of patriotism, and make their young blood tingle 
with delight at the sight of the Stars and Stripes. 


And while we are on this question we cannot but enter 
a protest against what we consider the desecration of our 
great American Flag. “Familiarity breeds contempt,” and- 
the way in which the flag is used on all occasions, constant- 
ly, by school children and for every church fair and enter- 
tainment, must serve to make the sight of it so common in 
their young minds that they will lose that reverence and 
respect for it which they should always have. In some so- 
cieties and in certain classes it has hecome a plaything. This 
should never be permitted. The flag should be reserved for 
special, State occasions, and its unfurling would then cause 
a thrill of pride and pleasure in every heart which beats 
true to American customs. But this can never be the case 
where its use is as common as it is now in the circles we 
refer to. These users may think that they are instilling 
into the young minds a healthy patriotism by having the 
flag constantly flying from every public school house, but 
they are not. For in most cases the flags are allowed to 
hang until they are mere ribbons, soiled by the elements, 
and “dirty rags” to the children. Baltimore will have a 
great celebration in 1914 in honor of the flag, but it is time 
that all sections took up the matter of protecting it from 


abuse and misuse, and, above all things, from that contempt 
which is bred by too great familirity. 


Great bodies move slowly—but they get there just the 
same. The National Canned Goods and Dried Fruit Brok- 
ers’ Association has finally changed its name to the National 
Canned Food and Dried Fruit Brokers’ Association. Al- 
though a member was the instigator of this change from 
Goods to Foods, we have not as yet learned that the Canned 
Goods Exchange of Baltimore has made the change in its 
name, though in speaking of it we have generally so christ- 
ened it. 


If there be any hint to canners in this matter, as to 
the change in their stationery, they are welcome to it. We 
receive very few letterheads or envelopes marked “Packers 
of Canned Foods,” most of them still being canned goods 
packers. Do not look upon this as a new idea. It is not, 
by any means. Sixteen years ago, at the time of the first 
National Assocition, it was then called Tine National Asso- 
ciation of Canned Food Packers, as the printed letterheads 
and the labels bearing that seal testify. It has simply taken 
a long time to soak in and show effects. 


Attention is called to the recent Bulletin of the Na- 
tional Association, wherein the statement is made that the 
Government will this year make a very careful canvas of 
the canneries of the country, observing their sanitary, or 
lack of sanitary, conditions. It is further pointed out that 
up to this time the Government has dealt leniently with the 
industry, in an effort to give all an opportunity to com- 
ply with requirements, but that from this out it will be very 
much more stringent. 


You should be familiar with these requirements, but 


' in order to refresh your memory we reprint here the famous 
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—WHY WAIT LONGER? 


QUANTITY 


NEW YORK 
CHICAGO 


ULTIMATELY 


BALTIMORE 
ROCHESTER 


QUALITY 


SERVICE 
SANITARY CAN COMPANY 
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list of “Don’ts” prepared by us at the time of the passage 
of the Pure Food law, and since extensively copied all over 
the country, and even recommended by pure food authori- 
ties: 

To help along this matter The Canning Trade at this 
time last year had prepared and sent to every canner in the 
business a set of cards, headed “Food Law Requiremnets.” 
These were printed on strong manilla paper, 11” x 14”, suit- 
able for tacking up about the factories, ard are mainly di- 
rections for the employes. You are probably supplied, but 
if not, let us know and we will send you another set—as 
many as you wish. And if you find any canners near you 
not “posted,” tell them to drop us a postal and we will for- 
ward them a supply of cards. They are freg to all. 


SOME PURE FOOD DONT'S. 


In order to keep the Pure Food Law well in front of al) 
eanners, so that they will not be caught in ignorance of the 
law and its requirements, we give here a few general point- 
ers, as it were, covering the most likely occasions of falls. 
These are not all; but some worth remembering: 


Don’t-—use rotten or decaying stuff for canning. 

Don’t—use “‘fillers,” saccharine, bleaches or colors. 

Don’t—use “‘skin and core pulp” as sauce on beans. 

Don’t—use “‘skin and core” pulp in tomatoes as a filler. 

Don’t—-make “skin and core”’ pulp for any purpose. 

Don’t—pack “‘slack-filled’’ goods. 

Don’t—-add more water than proper. 

Don’t—be alarmed about your label; all the law asks is 
TRUTH. 

Don’t—use a fictitious name on the label. 

Don’t—label goods packed in water “in syrup.” 

Don’t—call Kiefer ‘‘Bartlett” pears. 

Don’t—say “pork and beans” if there is no pork in them. 


Don’t—claim a higher degree of syrup than used. 

Don’t—run a jobber’s label on your goods unless it 
reads “packed for,” ‘distributed by” or “dis- 
tributors.”’ 

Don’t—forget an inspector may drop in at any moment 
to see what kind of stuff is being canned, and 
to examine into the sanitary conditions. 

Don’t—have stagnant pools of slop and water about the 
factery. 

Don’t—have heaps of refuse rotting at the door to pol- 
lute the whole air of the neighborhood. 

Don’t—have the floors deep with spilled tomatoes, fruits, 
etc. 

Don’t—be content with having the floors, tables, ma- 
chinery, etc., clean after working hours. It is 
during working hours that counts. 

Don’t—be satisfied: with washing out everything after 
work—and have the factory sloppy and dirty 
during the work. 

Don’t—be afraid of plenty of air and light, and white- 
wash (at least) on walls and ceiling. 


_ Don’t—fail to have sanitary, clean closets, located away 


from the peeling shed or canning room. 

Don’t—fail to have wash troughs for the workers—and 
towels. 

Don’t—be afraid to make them use them. 

Don’t—employ hands suffering with tuberculosis—con- 
sumption. 

Don’t—-allow anyone to work with running sores on the 
hands. 

Don’t—think the law is not being enforced. There are 
possibly 100 inspectors scattered all over the 
country to catch you. 

Don’t—think because they have been lenient in the past 
they will be so in the future. They won't. 

Don’t-—think the law is oppressive; it is the best thing 
that ever happened for you and the business. 

Don’t—blame the law when caught. The Government 
lost 11 cases ad won 1100 in the year 1911. 


Patent 


THE SEAL OF SAFETY 


Pending 


No. 58D and No. 98 Double Seamers 


Automatic Feed Cover Feed Hand Feed and Treadle Action 


Max Ams Machine Co. has made a tremendous jump forward this year 
in can sealing machines. 

The new No. 98 Double Seamer will take all sizes from the smallest up 
to and including No. 3’s. The cans stand still during seaming. 

It is so simple that a boy can take it apart and assemble it correctly. 

Cannot get out of order with proper usage. Worm-wheel and worm- 
wheel shaft and complicated mechanism done away with. 

One oil cup takes care of the lubrication in front. 

All lubrication perfection. 

The price is within reach of the smallest canner, 

Every user of AMS DOUBLE SEAMERS acknowledge their SUPERI- 
ORITY in the line of high s 


machines for all packers’ cans in every 


department of the canning industry. Whether it is for foods, spices, powder, 
paints, oils, or anything else, in tin, zinc, or cardboard, the No. 58D, Auto- 
matic, and the No. 98 Double Seamer, hand feed do the work and do it 
satisfactorily. 

These machines have special features not to be found in any other 
Double Seamer on the market, as follows: 

The seaming rollers are adjusted on a seaming ring and there is a separate 
ring for each diameter of can, which means a quick change from one size 
to another. 

The seaming rollers are reversible, which means double use. 

Our new illustrated catalog on Double Seamers will be sent upon request. 

If you desire further information we will cheerfully give it to you. 

Every device for the protection and safety of the operator has been 
placed on these machines, which is a very important factor under the in- 
demnity laws of the several states. 


Max Ams Machine Company 


CHARLES M. AMS, President 
MOUNT VERNON, - - NEW YORK 
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KRAUT MANUFACTURERS ATTENTION! 
GET READY FOR MAKING KRAUT 


INVESTIGATE THE 


WORLD'S GREATEST KRAUT CUTTER 


Our Improved GERMAN PATTERN KRAUT CUTTER 
with HARD, long, curved knives, SET CLOSE TOGETHER 
which produces that LONG, FINE CUT KRAUT, is already 
used by most all large kraut manufacturers. 

Place your order early and insure prompt delivery. 


Improved German Pattern E. SMITH’S SONS CO., Buffalo, N. Y. 


Kraut Cutter 


Mince Meat and Vegetable Cutter 


LANDRETHS’ SEEDS 


Canners know Landreths’ Seeds, Landreths’ Booth & -Landreths’ Salesmen 


AT THE 
CANNERS’ ANNUAL CONVENTION 


Landreth sells not only Tomatoes but all varieties of Seeds used 
by Canners and others. 


NOW READY TO BOOK ORDERS OF CROP 1913. 


D. LANDRETH SEED COMPANY 


BLOOMSDALE SEED FARMS Founded 1784 BRISTOL, PENNA. 


J. §. Hull Mig. Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


*Gasoline Burners, Fire Pols & Heaters 
| Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


MU 


| 


Hb 


HULL'S 


PATENT 


———MANUFACTURERS OF—— 
“COLOSSUS” PEA GRADERS 
“PERFECTION” POWER CRANES 


The SINCLAIR-SCOTT CO. - - Baltimore, Md. 


“CYCLONE” PULP MACHINES and PULP FINISHING MACHINES 
WRITE FOR PRICES 
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The California Market 


average—New Prices Named. 


Spot Fruits continue to sell well—Futures selling slowly in face of small packs 
in some articles—Packing increasing—Crop conditions generally not up to 


Reported by Telegraph 


San Francisco, Cal., June 27, 1913. 

New Prices on Fruits—The California Fruit Can- 
ners’ Association this week named new pfices on 1913 
packed fruits and tomatoes. In general the fruit prices are 
the same as named last year. Apricots are slightly higher, 
as are also cling peaches and pears. Freestone peaches are 
lower; in fact, there is a greater difference than usual be- 
tween these two kinds. Plums and cherries are also lower. 
No. 2% tomato puree is quoted at 80c., and No. 10 tomato 
puree at $2.25. No. 2% solid packed tomatoes are quoted 
at 95c.; No. 2, $1.10, and No. 10s at $2.75. 

The subject to approval business this spring has been 

rather slow, but this has not been taken by the packers to 
mean that business would be slow after the naming of the 
1913 prices. 
In fact, the very reverse is expected, as it can be clearly 
seen that full packs of some varieties will be out of the 
question. Last year an immense pack was put up, but 
Europe took care of such large quantities that there will be 
practically no carry-over. In case the European demand 
this year is anywhere nearly as heavy as last season, it is 
believed that a market can be found for all the fruit that 
can be packed. Canners are making special efforts to se- 
cure a foothold in the markets of Europe, as the opening 
of the Panama Canal is now at hand and a tremendous in- 
crease in business is looked for. 

Crop Conditions.—Crop conditions in California re- 
main unchanged. Warm weather is now being experienced 
and fruit and berries are ripening fast. Apricot and cherry 
packing is well ander way in the interior, and within a few 
weeks peaches will be ready for canning. A special report 
of the Department of Agriculture, issued June 14th, says 
that the estimated condition of crops in California, on the 
basis of 100 representing a normal is as follows: Apricots, 
69; almonds, 55; prunes, 73; olives, 87; walnuts, 77; 
oranges, 70, and lemons, 60. No figures were given for 
peaches, but 70 would be about right. 

Canning firms operating in the lower end of the San 
Joaquin Valley, where the finest peaches in the State are 
produced, have been unable generally to secure adequat 
stocks of cling peaches, their shortage being estimated at 
from 5,000 to 8,000 tons. This has induced many of them 
to turn their attention to freestones, and buyers have been 
in the field of late purchasing the latter, so that orders 
may be filled. The crop is lighter than usual, and, in addi- 
tion, the large canning firms around San Francisco Bay 
and in other sections of the State have contracted for more 
peaches from the Valley than ever before. There is a very 
strong demand for Tuscan clings, and in Tulare county as 
much as $35 a ton is being paid, although the ruling price is 
from $27.50 to $30. All varieties of clings are now bring- 


ing more money to growers than was the case a few weeks 
ago, $25 being paid for choice orange clings and $30 for 
Phillips. 

The Workmen’s Compensation Act.—California can- 
ners are much interested in the Workmen’s Compensation 
Act passed by the recent State legislature, and signed a 
short time ago by Governor Johnson. As the canning trade 
has been dealt with very considerately in the eight-hour law 
for women, from the provisions of which it is largely ex- 
empt, its members have not made a fight against the new 
compensation act, although the general feeling is that its 
provisions are entirely too drastic. The California Em- 
ployers’ Federation, which has a membership of about 
2,500 members, and with which some canners are affiliated, 
has prepared a referendum petition, and an effort will be 
made to have the law discarded by the people and a new 
one substituted. It is proposed to reduce the percentage of 
compensation for injuries from 65 per cent. of the average 
weekly wage to 50 per cent., and to strike out the provi- 
sions giving the Industrial Accident Commission almost 
unlimited power in making rules for the installation and 
operation of safety appliances. 

Salmon.—Packers have received word from New York, 
and other great distributing centers, to the effect that salmon 
is now moving well, and that prices there are stiffening. 
However, the demand here shows no change, and it is a 
question when Eastern buyers will be compelled to send 
to the Coast for new stocks. Packers are in receipt of a 
good many inquiries, but the business being done is light, 
buyers apparently being on the lookout for small job lots 
at a reduction from regular quotations. Most of the orders 
being received are for mixed lots of reds, pinks and chums, 
and it is an unusual case when one grade alone is ordered. 
Pinks are still to be had on the Coast at 65 cents, and this 
price is being well maintained, but chums are very weak, 
and stocks can be secured without difficulty at 52%c. The 
demand from the Southern States is now increasing, how- 
ever, and it is believed that at this extremely low rate some 
very heavy sales can be made. Consumers there are just 
commencing to realize how very low canned salmon is in 
price. 

During the year 1912 the fisheries of the Pacific Coast 
produced food products valued st $50,000,000, to which 
canned salmon alone contributed $30,000,000. Forty-eight 
canneries were operated last year in Southeastern Alaska. 
eight in Central Alaska, ten on Bristol Bay, twenty on 
Puget Sound, eleven on the Columbia River, thirteen on the 
Coast of Washington, and four on the Coast of California. 
The average production for each cannery amounted to 20,- 
000 cases. San Francisco took the lead in salmon exports, 
the value of these being estimated at $2,727,042. The can- 
ning industry gave employment to ever 30,000 persons, and 
$13,000,000 was distributed in wages alone. Fewer plants 
will be operated in Alaska this year than last, but a large 
pack of high-grade fish is expected on the Coast, as the 
sockeye pack on the Puget Sound will probably aggregate 
1,000,000 cases. 
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Coast Notes.—A representative of the Lady Wash- 
ington Packing Company, of Seattle, Wash., has been visr 
iting in Chico and Marysville, Cal., looking for a new loca- 
tion for a bean cannery. 

The new plant of the Nevada County Cannery Associ- 
ation at Grass Valley, Cal., will be placed in operation 
about the end of June. A short run will probably be made 
on cherries. 

A contract has been let for the erection of the Lincoln 
cannery, at Lincoln, Cal., to Luce & Warren, and work will 
be rushed to have it ready for operation this season. 

Stocks of Jap crab in San Francisco are very limited, 
and receipts will probably be limited, as a small pack is 
being put up. Halves are especially scarce and are quoted 
at $18. 

Canned shrimps are in very light supply, and prices 
have again advanced, No. ts being quoted at $2.50. 


“BERKELEY.” 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 


The Magazine of the Grocery Trade 
Published Monthly at 
36 La Salle Street CHICAGO, ILL. 


Steel Factory Stools are 
Fire and Wear Proof 


WE build special angle steel 

stools—very solid construct- 
ion—dark green enameled—special 
turned foot—pressed steel or hard 
wood seats as 
with or without back. No. 4 with 
12” diameter steel seat is a mighty 
fine proposition—ask about it. Send 
for complete steel factory equip- 
ment catalog today. Will show you 
positive saving on your equipment 


OUR REPRESENTATIVES 


8. O. Randall’s Son, Baltimore, Md. 
Bert C. Keithley, Indianapolis, Ind. 
Lothrop, Chicago, Ill. 


Angle Steel Stool Co. 


OTSEGO, MICH. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


LACQUERS ALL COLORS FOR CANNERS USE. 


How about your soiled and rusty cans? 


MAIER’S SILVER LACQUER, 


will give them, a clean and bright appearance 


JOHN G. MAIER’S SONS, The Lacquer People. 
Manufacturers of 


Baltimore, Md. 


THE AYARS MACHINE CoO. 

THE FRED H. KNAPP CO. 

S. M. RYDER & SON. 

WM. S. KERN 

Cc. M. KEMP MFG. CO., Baltimore, Md. 


The BROWN, BOGGS CoO., Ltd. 


HAMILTON, CANADA. 

SOLE CANADIAN AGENTS FOR 
HUNTLEY MFG. CO. 
TACKS MFG. CO. 
BOUTELL MFG. CO. 
BURDEN & BLAKESLEE 


C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 


CHISHOLM-SCOTT CO. 
MORRAL BROS. 

W. A. TRESCOTT 
SINCLAIR-SCOTT CO. 
J. B. FORD CO., Wyandotte, Mich. 


MORRAL GREEN CORN HUSKERS, 
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As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 


—Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE. 


Baltimore, Md., June 28th, 1913. 

Another active week in the Tomato market, with a more 
cheerful outlook for the coming crop because of the favorable 
weather conditions during this week. Up to the close of last 
week the Tomato growers had the blues in the worst way be- 
eause of the continued unfavorable weather and lack of rain. 
The ground was too dry, and the temperature too hot to set 
out the Tomato plants, and those plants which had been set 
out earlier in the season were thriving none too well. The 
drouth was broken at the beginning of the week, however, and 
for three days there was rain, and plenty of it. The crop will 
be later than usual this season, and should early frosts cut the 
canning period short at the other end of the season the out- 
put of the canned article would be materially curtailed, but 
that bridge need not be crossed until it is reached. 

Spot Tomatoes occupied the centre of the stage in this 
market this week. The momentum gained during the previous 
three or four weeks carried it along at a good gait up to the 

‘close this week, and the prospects are excellent for an active 
week again. The large advance in No. 10 Tomatoes was 
strongly held, and the comparative scarcity of that size is ap- 
parent. The holders of the goods feel secure, and the jobbers 
show confidence in the stability of the market prices at the 
present figures. 

The closing of the pea canning season brought no regrets, 
because it proved to be one of the most unsatisfactory sea- 
sons, viewed from every angle, that the canners in this section 
ever experienced, probably. The size of the pack was one of 
the lightest ever, and the high cost will make the season mem- 
orable. The rain this week will greatly benefit the crop of 
String Beans and Wax Beans now coming in, and the coming 
week or two will be a good time to buy them. Spinach is 
growing in popularity every season, and is now considered to 
be one of the staple articles in the trade. At present it is 
strong with an upward tendency as to prices. 

Sweet Potatoes continue strong, and are fairly active in 
small quantities at the advance. The low-priced Corn has been 
picked up so gradually and steadily that the offerings at bar- 
gain prices have been absorbed almost to the vanishing point. 
Kraut has also been advanced for the same reason. Lima 
Beans and Baked Beans are again selling in small lots. 

Blackberries and Raspberries are now arriving, and, with 
Blueberries, they will end the season for berries in this sec- 
tion. Gooseberries are about done, and Strawberries and Cher- 
ries are all in the cans. 

Pineapples made a small pack this time. Spot Peaches 
are almost at the end of the holdings, and no packer in this 
section has the courage to make any reasonable prices on Fu- 
ture Peaches because of the poor prospects for the coming 
crop. The Pear crop is reported to be short, which causes 
activity in that article. The outlook. for the Apple crop is 
uncertain. If the jobbers had to depend upon this market 
‘for canned fruits this season, there would be some surprises. 

Cove Oysters are strong and fairly active, with light stocks 
to draw from. Herring Roe is quiet and firm. 
THOS. J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., June 25, 1913. 
Spot Tomatoes.—At this writing, the market for good 
Standard Tomatoes for prompt shipment is as follows: 2s, 
65c.; 3s, 85c. and 10s, $3.25—all under packer’s label. For 
buyer’s label, from 2%c. to 5c. per dozen more. Occasional 


lots of 2s, less than canloads, can be picked up at 62%c. 10s 


are very scarce. 


Stocks in packers’ hands are light. While the market has. 
advanced within the past few weeks from 77%c. to 85c., we 
feel that the jobbers who want to replenish their stocks be- 
tween now and the packing season would do well to do so at 
today’s prices, because with the continued buying and the 
light stocks in first hands, it looks as if we will see still 
higher prices, and we have from now until possibly the 1st 
of October before the new pack will be ready for shipment. 


Future Tomatoes.—Last week, when we were experi- 
encing the very dry spell, there was quite an active market on 
Future Tomatoes, and a great many orders were booked, the 
result being that a majority of the reliable and well-known 
packers have booked about all the future business that they 
care to take. 


Since last week we have had rain? In some places it 
was sufficient to wet the ground; in other places not enough. 
It was not what we call a good, healthy rain. We, however, 
think that it helped the situation quite a good deal, as the 
majority of farmers were able to get out their plants. 

The season looks to be from three to four weeks late. 
One thing seems certain—that the general acreage will be 
materially reduced, as a great many farmers could not get out 
their plants, and rather than take chances planted field corn. 
It is only here and there that No. 3 Standard Tomatoes can 
be secured under packer’s label at 80c. The majority of the 
packers are now asking 82%c., an§ it is difficult to secure 
good standard goods for buyer’s label even at this price. 


The future proposition looks stronger and is a gamble, 
we think, in the jobber’s favor at today’s prices. The con- 
servative fellows, who have sold quite a few goods, will now 
await further developments of the crop before taking on any 
more business. 


If any adverse conditions should come up between now 
and the packing season, it looks as if the market will still 
advance. It looks now as if the buyers would do well to an- 
ticipate their wants at today’s prices, for surely when goods 
can be bought at or near the cost of production, it is generally 
a pretty good time to buy. We quote: No. 3s, 82%c.; 2s, 
62%c.; 10s, $2.50 to $2.60 in cap cans and higher for better 
grades in Sanitary tins. 

Spot Corn.—There has been a very good demand for Spot 
Corn. In our particular section, good quality Shoe Peg Corn 
is scarce. Good Maine Style and Country Gentleman Corn 
can be had, but the ruling price is from 60c. to 65c. for the 
Evergreen and from 70c. to 75c. for the Country Gentleman. 
It looks as if packers in our vicinity would practically clean 
up spot stocks before the packing season. 


Future Corn.—Owing to the adverse weather conditions 
during the past two weeks, buyers did not feel like taking 
chances, and therefore there has been a large volume of busi- 
ness booked for Future Corn, principally for the better grades. 
The packers in this vicinity are pretty well sold up, and we 
know of some who will only take orders subject to goods 
being, packed. 

Now, with the acreage greatly reduced and the fact that 
the early plantings of Corn had a setback owing to the very 
dry and hot spell, we feel that buyers would do well to get in 
now and purchase what they need rather than to wait for any 
further developments, and particularly for brands they have 


peen using. 
WM. SILVER & CO., Inc. 
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Aberdeen, Md., June 26, 1913. 


Tomatoes.—Since our last advices the market on Spot 
Tomatoes has registered another advance, and at this writ- 
ing is virtually 85c. for 3s and 65c. for 2s. The only goods 
obtainable on a lower basis now are aluminum lacquered 
cans. 


The market on Futures is considerably firmer. The un- 
favorable weather conditions existing during the greater part 
of this month prevented a great many packers from getting 
out the acreage contracted for, while others were short of 
plants to set out. The result is that just at this period it is 
difficult to place orders for Future Tomatoes, as most packers 
are‘'out of the market until they cau get « better line on the 
situation. There is decidedly more interest being shown on 
the part of the jobbers, and orders are coming in at 82'%c. to 
85c. for 3s, and 62% @65c. for 2s, and it is not an easy mat- 
ter to place business at the inside figures. Future 10s are 
firm at $2.50@2.60. 

Corn.—The market on Spot Corn has advanced, and there 
is no more Corn of any kind obtainable at 50c. 

: C. W. BAKER & SONS. 


LOUISVILLE, KY. 


June 27th, 1913. 
The entire canned foods line shows striking activity, as 
compared with conditions a month ago. Spot corn of good 


THE J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 RIVER STREET 


quality now quoted at 50c. to 55c. factory, is the most inter- 
esting item in the whole line. 


Tomatoes packed in the Central States are about cleaned 
up, today’s nominal market being 87%c. to 90c. factory. 

The Indiana pea pack failed miserably, as a result of a 
Grouth throughout the gpring, followed by intensely hot 
weather at the ripening stage. The surplus in Indiana will 
be small, although the quality is fairly good. Standard Early 
Junes are held firmly at 85c. factory or better. 

PICKEREL & CRAIG CO., Inc. 


WAUKESHA, WIS. 


June 27th, 19138. 
The factories that have been packing peas for the past 
several days report excellent quality. All of the factories in 
Central and Southern Wisconsin wil! be running by July Ist, 
and the Northern factories are expected to start between the 
ist and the 4th. 


Weather conditions are reported good in some sections 
and bad in others. The packers fear hot weather will cause 
the Alaskas to bunch and come in too rapidly to be handled 
properly. Sweet peas are still doubtful, some of the packers 
expecting only 50 per cent. of a crop. The yields reported so 
far are up to the average crop, but are far below the phenomi- 
nal yields of last year. 

CRARY BROKERAGE CO. 


“WE PAVE THE WAY” 


We pave the way for 
the Packer to a broader, 
larger and better distri- 
bution of good quality 
Canned Foods. 


CHICAGO, ILLINOIS 


JOHN A. LEE JOHN B, HENDERSON 


(LONG DISTANCE PHONE, HAYMARKET 3766) 


LEE BROKERAGE COMPANY 
(NOT INCORPORATED) 
657 W. RANDOLPH STREET, 
BROKERS IN 


ALL KINDS OF CANNED FOODS 


Members National D. F. & Canned Goods Brokers Assn. 


Refer to—Any Wholesale Grocery House in Chicago; Mid City Trust 
& Savings Bank, Chicago; Editor of The Trade, Baltimore. 


CHICAGO 


PICKRELL & CRAIG CO,, Inc. 
... BROKERS... 


CANNED FOOD SPECIALISTS 


CANNED FOODS DEPT. 


J. L. Craig Paul Fishback Louisville, Ky. 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


Will Make, and Keep it Sweet and Clean 


BANNERMAN’S CHEMICAL CO., 


DISINFECTANT 


Be sure your Plant is in condition for inspection 


BANNERMAN’S PHENYLE DISINFECTANT 


TRY IT 


NON-POISONOUS-—-DRY POWDER 


== SYRACUSE, NEW YORK 


Favorably Known to the Gnning 

: 


BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS, 


. 
Prices Given are for Wholesale Lots at Ustial Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 


for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


> * 


CANNED VEGETABLES 


ASPARAGUS*—( California) { 
6 White Mammoth No. 2%...... $2 85 
White, Large ‘ 2%........ 2 30 
Green, 2 20 
White, Medium ‘“ 2% ........ ...... 
Green 2 15 
White, Small 1 80 
as Green, ‘“ . I 90 
Tips White, Square ‘‘ 1 ...... 
Green, Square ‘‘ 1 ........ 2 05 


“ “ 
BEANS{—Refugee Size 1 Whole No. 2...... I 20 
“ ce 2 2 I Io 
String, Standard Green 55 
as Stand. White Wax 
Red Kidney, Stand. No. 2................ 60 
BEETS}{-Small, Whole I t5 
CORNi— 
2 Evergreen 50 
‘* 2 Shoepeg 55 
ss ** 2 Maine Style Standard......... 55 
ss 2 Extra Stand........... 65 
tandard » 
MIXED No, 2—12 Kinds........ 
BLES FOR SOUPI/s ‘“ 10 3 00 
OKRA AND } No. 2 Standard................ 70 
TOMATOES.{ 3 95 
PEAS*-No. 
2 Early June Stand I 05 
ss ‘“* 2 Ex. Stand. Early Junes.......... 115 
Extra Fine Sifted.................. I 8e 
‘* 2 Early June Seconds go 
2 Sifted 
2 Extra Sifted, 
<a ‘“ 2 Ex. Stand. Marrowfats 
2 Marrowfat 
2 ac 
oe ce 2 
ce 
oh SOAKED, No. 2 
PUMPKIN{-Standard No. 
Sq 


Baltimore Hew York 


UP-TO-THE-MINUTE 
CANNED VEGETABLES—Continued. 
Chleage Baltimore New York 
SAUERKRAUT{-Best Quality No. 3......... 60 5734 
235 240 | SPINACH{-Standard 95 92% 
230 235 325 330 
SUCCOTASH{-Green Beans No. 2......... 85 go 
2 10 215 Dry Beans 80 82% 
210 220 Maine go 
I 90 2 00 8s 85 
1 85 1 85 ** «....... 80 75 
2 30 2 20 ss Southern ro....... 
130 I 30 
2 10 210 Extra Stand. 
115 Standard 87% 
38 36% Seconds 80 82% 
40 37% “ Standard “— 65 67% 
52% 55 “ 
y 35° 3.38 
55 57% 
7° 67% Standard 325 325 
72% 7° a No, 2 Stand. Md. f.o.b. Co. 62% 65 
I 25 I 65 “ “ 3 “ “ “ er 82% 85 
I 35 I 35 “ 3 “ go 92% 
4 “0, Maryland “* ... 325 35 
95 95 to, Jersey 3 25 
57% 60 ” Fancy San. Cans Sinch....... I 15 1 20 
235 240 
85 CANNED FRUITS 
300 APPLES—New York No. 87% 
230 250 ad 2 40 
I 25 I 40 go 
9° =| APRICOTS—Cala. Stand. — I 55 
BLACKBERRIES§-Stand. 75 80 
524% Standard 1o0...... 450 455 
37% “ “ 95 
“ Preserved 100 20 
70 75 Maine, 
2 White......... 85 85 
“ Red ‘* 2 Stand. Water............. 60 85 
I 25 ge Ex. Preserved........... 
165 150 GOOSEBERRIES§-Stand. NO. 75 82% 
185 1 85 400 5§75 
PEACHES*-Cala. Stand. No. 2%,L.C. 170 1 80 
— ? “ Ex.Stand. ‘* 2%, “ 195 200 
PEACHES t-Southern Stand. 38 I 40 
I 10 80 No. 1 Ex. Sliced’ ‘Yellow, 95 97% 
I 05 75 ee 2 Standard White........ 1 00 I 02% 
77% 
52% 55 82% 
7° 50 I 32% 
200 I 80 ” ” 3 I 40 
75 75 8 Bx. 260 
225 225 Yellow....... I 75 


55 
50 
3 30 
82% 
I 00 
85 
75 
87% 
70 
65 
3 50 
2 90 
70 
85 
87% 
2 75 
85 
2 50 
75 
2 00 
2 25 
65 
I 60 
so 
4 50 
I oo 
I 35 
5 95 
85 
go 
85 
I 25 
2 25 
7 50 
go 
5 50 
1 85 
2 00 
I 40 
go 
I 00 
I 50 
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ARY CANS 4 
RKETS—Continued. - REGULAR AND SANIT 
CANNED FOOD MA 


INT. 
O. Pe Car load lots only. 
Prices in effect January 1. 
ed, Yellow......... lar, or Cap Hole Cans 
-No. 3 Select I 15 85 Regular, Can Company, Can Com- 
PEACHES}-N 3 » White, seeeeee 80 82% I 30 Company, Boyle any, Southern pig 
Pies, 275 2 25 25 n Company, Jo Can Co, quote 
PEAR 2 Standa 65 80 1% in, 17.25 
” Wa 75 go 2 I-I in. 44.00 
in Syrup go I 75 2% in i 
,3 I 79 I 75 3 rse 1-16 in. inch, 10; 2 1-16 
” 3 Ex. Extra No. 2 I 790 40 3 .2 1-16 in. thousand, 1% 
ted ” 2 I 30 1 40 Io Caps, per 16 inch, $2.00. 
» Sliced” to 2502 to | Solder Per M, 
” can Can Co Can Com following 
Water any, Southern Top Can 
No. Black Syrup or Ope Season’s Delivery 
Red No. 5 87% I 25 Size 19.50 
” RIES§—Black Water N I 20 45 20.40 
” = 5 is 
” Red 4 I to “ 2% 
” Black I : “ 3 an inch 45 
BERRIES|— Preserved | OF CANS, a 
BER ard go 5 TANDARD SIZES HEIcHr. 
” Extra Preserv a 25 25 OFFICIAL S DIAMETER. 4 
” ed 4 25 Cans 11-16 
CANNED FISH I 2 85 No. 1 size ost 
tan. No, 2 5-% 
RRING ROE*-S 95 4 No 2% 
LOBSTER™Flats, 85 80 No. 3-47 6-4 
TER S§-Stan, 5 ” I 55 No. 3-5% 4 
Oe ’ oz. i No. 10..... SANITARY Cans . 
” ed Alaska 120 110 
‘ Flat me. ie... RS’ METALS. 
1 tons 
Pink Ta 2 30 40 PIG. ederal 35 9xI0 
” flats, }4-Ib....... go and Bar......... 37 2 
Medium INO. a Wire 3% 
-Wet or Dry i.) 60 
SHRIMP} or Dry No. ces f. 0 b. Mississipp TIN PLAT 55 
Shrimp pri Bessem: 
Brokers Ibs. Base mer Steele 3 Se 
(Ba: J. Meohan & 20, 107 Besse 
Thos, Brokers 14x Ibs. 
week by Ce., 20, 100 Bessem teel... 
corrected 6. Cranwell 14x Ibs. “Bessemer 
quotations “ & Brokers 14x20, 95 lbs 
(+) £6. Shriner 14X20, 90 Ibs. 
few 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in,the year. 
your opportunity your time is lost, together with money. Rates upon application. 


If you fail to see and accept 


Machinery For Sale. 


Machinery Wanted. 


New and Rebuilt Machinery.—We have bargains for 
A. K. ROBINS & CO., 
116 Market Place, Baltimore, Md. 


you. Write us. 


Wanted.—Several No. 2 Hand Feed Max Ams Double 
Seamers. State condition and price. 
Address “Box A-37,” care The Canning Trade. 


Will sell one No. 4 Smith Core Shredder. Has been used 
about two weeks; in perfect condition. 
One Shredder Mfg. Co. kraut cutter; in perfect condi- 
tion, with three sets of knives. 
H. N. WELLER & CO., Todelo, Ohio. 


TURN IT INTO CASH! 


That surplus machinery, etc., by advertising 

Don’t store it away until rusty and 

Some one wants it. This will 
THE TRADE. 


it here now. 
out of date. 
find him. 


FOR SALE 


Five Dunkley Power Cherry Pitters, manu- 
factured by the Huntley Mfg. Co., Silver Creek, 
N. Y. These machines are in good running 
order and have been used, all told, about five 
months. 

A bargain for someone. Price $225.00, f. 0. b. 
Medina, N. Y. Subject to prior sale. 

Address, 

THE BURT OLNEY CANNING CO. 


Oneida, N. Y. 


Wanted.—Two Cyclone Pulp Machines, three retorts 
40x72, twelve crates, jet or small pump for pumping pulp; 
all to be in first-class condition.’ Address 

IMPERIAL CANNING CO., 
Box 171, Parkersburg, W. Va. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


OFFICE: 514 KEYSER BLDG., GERMAN anp CALVERT STS 


President, F. A. ToRscH Vice-President, Gko. N. NUMSEN 


Treasurer, LRANDER LANGRALL Secretary, W. F. Assau 


COMMITTEES: 


Executive: JoHN S. Gress, JR. ALBERT T. MYER’ H.S. OREM 
Arbitration: E, C. WHITE W. A. WaGNER iJas. B. Pratt 
Jno. R. BAINES C. J. SCHENKEL 
Commerce: RouFus M. C. J. BRooxs J. A. SCHALL 
Louis GREBB D. H. STEVENSON 
Legislation: N, NUMSEN E. H. MILLER 
A. T. W.E. Rospinson’” G. T. PHILLIPS 
Claims: H.S. OREM  BENJ. HAMBURGER 
C. F. BUTTERFIELD F, CuRRY W. A. SILVER 
Hospitality: T.J. MEEHAN’ H. W. KREBS E. A. KERR 
Brokers: H. A. WAIDNER WM. GRECHT 4H. FLEMING 


Counsel: Morris A. SOPER Chemist: CaHas GLASER 
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tender fruit. 


A PERFECT, RELIABLE MACHINE 


Haller’s 1913 Fruit Washer 


FOR STRAWBERRIES OR ANY SMALL, SOFT, 


A few prominent concerns now using them :—Liquid Carbonic Co., Cali- 
fornia Fruit Canners’ Ass’n., 8 machines, 8S. J. Van Lill Co., Logan, Johnson & Co., 
4 machines, Cleveland Fruit Juice Co., Bridgeton Pres. Co., W. N. Clark & Co., 
John H. Dulany Co., St. Louis Syrup & Pres. Co., J. Hungerford Smith & Co., Humbert &Andrews, Armour & Co., and others. 


THE JOSEPH HALLER CO., SHeRiwanvicce, p.o. PITTSBURG, PA. 


Catsup Bottling Machinery—Bottle Washers and Rinser—Bottle Corkers 
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THE JOSEPH F HAUTE Co. 


THE Canning TRADE 


Canning 


How? 


_ holes.” Price $5.00 the copy. 


304-5 State Bank 
of Maryland Building 


Make No Mistake 


in the packing of your goods. It is the mistakes that wreck 
a business. Know what you are doing and be certain the 
goods are turning out as they should. 


as in any other business, experience counts, and many thous- 
ands of dollars have been tossed into the rapacious maw of 
experience by canners. But YOU don’t have to. 
wise you will profit from the experience paid for by others. 


Get a copy of “A Complete Course in Canning,” a 


book written by a man with a vast experience; in fact he 
made a living for years pulling canners out of “experience 


THE TRADE 


BALTIMORE, MARYLAND 


If you are 
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What Some Users Say: 


‘*We run for weeks and did not lose a can.’’ 

‘‘No need for poor cans unless you want them.’’ 

‘‘We have the seamer running fine, have not lost a can in two 
weeks.’’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 
“Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, 


A Great Success. 


Rutland, Vt. 


THE CAN 
STANDS STILL 


Patented and 
Patents Pending 


“STEWARD” DOUBLE SEAMER, Neo. 6 
For Round Cans 
We are the sole owners of this patent. 

All persons are warned against infringing this 
atent by making or using sanitary cans with 


With Automatic Feed 


ock and lap side seam. 
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the rush is on. 


THE c& M. 


No. 405 BAST OLIVER STREET, 


Install the 2Oth Century Gas Apparatus 


in your factory this year. It will save you time, trouble and expense. 
features to consider—Makes uniform gas and intense heat. Corburettor can’t flood. 
Is Absolutely Automatic. Will work as well on one fire pot as on an entire line 
of capping machinery. Furnished on trial. 


No factory too small. No factory too large for us to equip. 


KEMP MEG. 


Canadian Agents for 20th Century Gas Machine, BROWN, BOGGS CO., Ltd., HAMILTON, ONT. 


Important 


Why hesitate? Order now, before 


COMPANY 


BALTIMORE, MD. 


FOR CANNED FOODS OF ALL KINDS 


STOCK 
. THE UNITED STATES PRINTING & LITHOGRAPH CO. 


431 Cross Street, 


ABELS 


BALTIMORE, MD. 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-ib. Talls Salmon and is putting 
through about 58,000 CANS PER DAY often hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
are Lacquered and Delivered all dried and ready for 
piling. 


SEELY BROS. 


Sole Manufacturers Blaine, Wash., U.S.A. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


2 The Hughlett Can La ing Machine in O i 
a e Hughiett cquering Ma e in Operation 
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THE Canning TRADE 


EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly ; cash 
with order, Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed — on such, 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


HELP WANTED. 


WanTED —Competent capper operator who understands Hawkins 
and Sanitary machines and who wishes to improve his position, 
Good location, Western New York. 

Address; Harry R. Stansbury, Forestville, N. Y. 


WANTED — Firm in Northern New York requires experienced 
superintendent, permanent position to right man who can develop 
business and understands canning problems. 

Address ; General Manager, care The Canning Trade. 


Wanted—Superintendent for factory packing «Cid To- 
matoes. Will pay good wages. Address “‘R. M. 
care The Trade. 


Wanted—Competent, up-to-date Foreman who can put 
up line of vegetables, fruit, etc. Address BOX M 26, care The 
Canning Trade, stating experience and salary expected. 


i ‘Wanted—Experienced processor ‘for. a Western New York 
State cannery. Send references. Address 
X M 27, care The Canning Trade. 


Wanted.—Competent, up-to-date foreman who can put up 
line of vegetables, fruit, etc. Address “Box M 26,” care The 
Canning Trade, stating experience and salary expected. 


Wanted. —July ist, experienced man on Ayars capping 
machine; also patcher. State experience, age and salary ex- 
pected. Address 

“THE HAZEL HILL CANG. CO., 
Fredericksburg, 


Wanted. —Experienced ‘man ‘to “operate “Ayars’ “Capper: 
12 months’ job for right party. Address A. K. ROBINS & 
CO., 116 Market Space, Baltimore, Md. 


Wanted.—A processor and manager of a canning fac- 
tory—canning—fruits and vegetables. Address with full ref- 
erences to PRES. UNION CITY CANNING CO., 

Union City, Mich. 


Wanted.—At once, an experienced assistant processor 
for peas. Address with references and salary desired. 
MINNESOTA VALLEY CANNING CO., 
Le Sueur, Minn. 


SITUATIONS WANTED. 


WANTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
—, _ charge whatever made for list of names or information 

urnished. 


POSITION WANTED.—I am open for a proposition with a reputable 
Label and Color Printing House, as Salesman or Manager for branch 
office. Am throughly experience with all branches of the business, 
both merchanically and commercially. Have been associated in the 
business over 18 years. Am desirous of making connection in a re- 
sponsible and trustworthy capacity. Address LOUIS, care The 
Canning Trade. 


Position Wanted. —Position ‘of Superintendent and Proc: 
essor. Have had ten years of experience with one of the larg- 
est and best canning plants in N. Y. State, packing fancy Peas, 
Beans, Corn, Succotash, Lima Beans and Pumpkin. Open for 
position any time. Address 

“J. J. S.,” care The Canning Trade. 


Wanted.—Position as superintendent or processor. Un- 
derstand the entire line of fruits and vegetables; good man- 
ager of help; strictly a and can furnish good references. 
Address . H.,” care The Canning Trade. 
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SITUATIONS WANTED—Continued. 


WanrTED Posit1ion.—As foreman in Pickle or Chili Sauce depart- 
ment or as cook. Working strictly under the Pure Food Laws. 
Honest, sober and steady worker, and am able to handle help. 
Strictly attend to business and can give best of references. Address 
COOK, care The Canning Trade. 


WANTED.—Position as foreman in pickle, ~ peng or sauce depart- 
ment, working strictly under the Pure Food Law. Am steady and 
sober, with over 16 years experience. Can handle help, and give 
good references from last firm worked for. 

ddress ‘‘Box A-33’’, care The Canning Trade. 


Position WantFp.—As Superintendant Processor by a 
Maine packer of 25 years experience on corn, tomatoes, beans, 
peas, and all other vegetables. Am able to build and equip 
an up-to-date plant, and am familiar with all kinds of modern 
canning machinery. Can furnish references from the largest 
packers in Maine. Would be willing to help organize a con- 
cern, in a good locality, manage the plant, and sell the goods 
at a profit. Would come at once. 

Address ‘“‘N” care THE Canning TRADE. 


WaNTED.—Position as Superintendent Processor, by an expert 
processor and engineer. Practical and up-to-date in all lines with 19 
—_ experience in Se utting up all kinds of fruits, vegetables and 

ibbon cane syrup. Peaches, tomatoes and sweet potatoes a specialty. 
I understand all up-to-date machinery, including the sanitary closing 
machines. Can build you a new plant or remodel an old one to the 
best advantage. Ama = at of help, sober and steady, and 
can furnish references. Addr 
612 2 E. Grand River St., 


GARTMAN, 

Position Wanted.—As Superintendent-Processor for 1913, 
or longer, on peas, corn, tomatoes, tomatoes and okra, string- 
beans, apples, pumpkin, sweet potatoes, hominy, sauerkraut, 
pork and beans and red kidney beans. Experienced with all 
canning machinery; good machinist; married man; absolutely 
temperate; and can furnish the very best of references. Ad- 
dress Harry C. Norton, Kirk, Ky. 


Position Wanted.—By a first-class packer of fruits and 
vegetables, with 23 years’ experience in building and oper- 
ating canning plants. Also first-class machinist, understand- 
ing regular and sanitary machinery. Can furnish the best of 
reference. B 


Clinton, Mo. 


care The Canning Trade. 


POSITION WaNTRD.—By an experienced young man, as an 
assistant manager and processor. Have had five years’ ex- 
perience and can manage employees with success. Can give 
best reference. 

BOX A 28, care Tha Canning Trade. 


WAaANnrTErD.—Position by a first-class processor of fruits and 
vegetables; can also build and equip a factory, and under- 
stand both regular and sanitary machinery. -Have had 23 
years experience in the canning business. Address 

B. M. F., care The Canning Trade. 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 


1 W. Main Street 
HADDONFIELD - - 


ou 
N. J. a 


42 CANNERS READY REMINDER 


MACHINERY ANB SUPPLIES USED IN CANNERIES AND A. 


LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
J. S. Hull Mfg. Co., Baltimore. 

Sprague Canning Machinery Co., Chicago. 
American Compressor & Pump Co., 


more. 
Driller Co., Beaver Falls, 
a. 


Socks on Canning, Bie. 


“A Complete Course in Canning,” $5.00 Post 
paid. Address The Trade, itimore, Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York 
Sprague Canning Machinery 0. 
Jos. Haller Co., Sheridanville, Pa. 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 


rg 4 C. Gilbert Co., Indianapolis, Ind. 
rokerage Chicago. 

J. M. Paver Co., Chic: 

Pickrell-Craig Co., Louisville, Ky. 


Cans and Solaer Hemmed Uaps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co , Baltimore 
a Can Co., Syracuse, Chicago, Bal- 


ore. 
Johnson-Morse Can Co., W. Va. 
Sanitary Can Co., Fatrport, N 
Southern Can Co., Baltimore. 


’ Cam Making Machinery, Dies, Presses & Tools. 
(Crimpers, Testers, etc.) 
Ayars Machine Co. 

B. W. Bliss Co., 


Slaysman & Co., Balti 
Stevenson & Co., Baltimore. 
L. & J. A. Steward, Rutland, = 
Torris, Wold & Co., Chicago, I 


Canners’ Supplies. 
Ayars Machine Co., Salem. J. 
Brown-Boggs Co. ‘Ont. 
ae J. Judge, San 
B. Lockwood Co., Philadelphia. 
Sinclair Scott Co., Baltimore. 
Sprague Canning chinery Co., Chicage. 
enry R. Stic Portland. 
A. EK. Robins. & ., Baltimore. 


rancleco. 


Dan Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Capping Machines, Power and Hand. 


Ayars Machine Co., Salem, N. J. 
Handy Capper Mfg. Co., Baltimore. 
Max Ams'M Machine Co., Mt. Vernon, N. Y. 
Sensing Machinery ‘Co Chleage 
rague Cannin 
Gant Co., Baltimore, Md. 


Capping Steels. 
Geo. E. Lockwood Co., yo 
Handy Capper Mfg. €o., Baltim 
Max Ams Machine Co., Mt. 
B. Renneburg & Sons. itimore. 
Beott Co., Bal nore. 
& Baltim 
rag ne Canning Machinery Co., Chicago. 
Co., Baltimore. 
H. BR. Portland, Maine. 


Geo. W 
A. K. Robins & Co., Baltimore, Md. 


Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Huntley Mfg. Co.. Silver Creek. N. Y. 
Jos. Haller Co., Sheridanville, Pa. 
Wm. Kern, Wilkes Barre, Pa. 
Scott Co., Baltimore. 
Sprague Canning Machinery 


Co., Chicago. 


Haddonfield, N. 3. ~ 


Continuous Agitating Cooker, 
Berger & Carter Co., San Francisco 


Corn Cookers, Fillers and Mixers. 
Apare Machine Co., Salem, N. J. 
or Co. Chi 
prague Canning Mac nery 0., cago. 
A. E. Robins & Co., Baltimere, Md. 

Corn Huskers, Cutters and Silkers. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Merral Bros., Morral, 

Sprague Canning Mach. Co., Chicago. 

Cranes and Carrying Machines. 

Sinclair Scott Co., Baltim 
e Co., Chicage: 
imo 


re. 
A. K. Robins. ru Co., Baltimore, Md. 


Crates, Iron Process. 
Bros., Morral, O. 
Rennebarg & Sons, in altimere. Chicago 
Geo. W. Zast Zastrow, 
Disinfectants. 
Bannerman Chemical Co., Syracuse, N. ¥ 


Engines, Boilers, Fittings, etc. 
B. Renneburg & Son 
Slaysman & Co., Ba 


Exhaust Boxes (Steam, Continuous). 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang. Mchy. Co., Baltimore. 
Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
Colbert Machiner tag Baltimore. 
Huntley Mfg. » Sliver Creek, N. Y. 
Scott Co. itimore. 
Sprague Canniny Ce. _Chicage. 
ad R. 8tickn 
A. K. Robins & - 


Fire Pots. 

Ayars Machine C 

J. 8. Hull Mfg. Co., Baltimore. 

M. Kemp Co., 

R. Stickney, Portiand. Me. 

" "Gas Machine Co., Muskegon, Mich. 
Robins & Co., Baltimore, M4. 


Flux. 
Garden City Laboratory, Chicago. 


Chemical Co., 0. 2. 
Geo. B. Lockwood Co., Philadelphia 


Gas Machines. 
U. S. Gas Machine Co., Muskegan, Mich. 


Insurance. 


Canners’ Exchange, C 
(Lansing B. 


Kerosene Oil Systems. 


J. 8. Hull Mfg. Co., Baltimore 
Clayton & Lambert, Detroit, Mich. 


Kettles, Process and Jacketed. 


Geo. B. Lockwood Co., Philadelphia. 

Sinclair Scott Co., Pg 

Edw. Renne burg & Sons, "Baltimore. 
w. trow. Baltimore. 

A. K. Robins & Co., ‘Baltimore, Md. 


Labels. 
R. J. Kittredge & Co., Chicago. 
U.S. Prt, & Litho. Co., Cincinnati, Ohio. 


Labeling Machines. . 
Brown-Boggs Co., Hamilton, Ont. 
Burt Machinery Co., Baltimore. 
Fred H. Knapp Co., Westminster, Md. 
Bros., Morral, O. 


arner, Manager.) 


Morral 

Lacquer. 

Burt Machinery Co., Baltimore. 
John G. Maiers’ Baitimere. 


. Seely Bros.. Blaine, Wash. 


Lacquering Machines. | 
Burt Machinery Co., Baltimore 
Seely Bros., Wash. 

Oyster Machinery. ; 
pew. Renneburg & Son, Baltimore. 


rague Cannin Machinery Co., C 
w w. Sestrew, Baltimore. 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


OF 


Paste. . 
‘Fred H. Knapp Co., Westminster, Md. 
Co., Baltimore. 
J. Judge, San Francisco. 


Patent Atturneys. 
Rdw. 8. Duvall, Jr., Washington, D. C. 
Pea Separators or Graders. ~ 
Brown-Boggs Co., Hamilton, Ont 
Huntley Mfg. Co., Silver Creek, N. Y. 
Hdw. Renneburg & Son, Baltimore. 
Sinclair Scott Co., Baltimore. 
A. EK. Robins & Co., Baltimore, Md. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Pineapple Machinery. 
E. J. Judge, San Francisco. 
B. J. Lewis, Middleport, N. Y. 
The John R. Mitchell Co., ‘eed 
Sinclair Scott Co., Baltimore 
Stevenson & Co., 
Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
crews. Boggs Co., Hamilton, Ont. 
S. Kern, Wilkes-Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


Pumps. 
Driller Co., Beaver Falls, 
‘a. 


Reaming Machine. 
Nipper Machine Co., Norma, N. J. 


Salt 
Colonial Salt Co., Akron, Ohio. 


Sanitary Cans. 
American Can Co., New York, Baltimore 


Chicago. 
Continental Can Co., Chicago, Syracuse, Ba) 


scat Can Co., Freeport, N. Y. 
indianapolis, ridgeton.) 
L. & J Steward, Rutland, Vt. 


Sanitary Can Making Machinery. 
B. W. Bliss Co., Brooklyn, N. Y. 
FE. J. Judge, San_ Francisco. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
L & J. A. Steward, Remene, Vt. 
Torris, Wold &*Co., Chicago. 


Seeds. 
D. Landreth Seed Co., Bristol, Pa 
Leonard Seed Co., Chicago, Ill. 


Sieves and Screens. 
ou 
rague Canning Machinery Co., cage 
Wm S. Kern, Wilkes Barre, Pa. 


Scalders, Tomato, etc. 
Ayars Machine Co., Salem N. J. 
untley Mfg. Co., "Silver Creek, N. Y. 
Morral Bros., Morral, 
Edw. Renneburg & Son. Baltimore. 
A. K. Robins & Co., Baltimore. 


Solder Cap Hemming Machines. 
B. W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold & Co., Chicago. 


String Bean Machinery. 
Huntley Mfg. Co., Silver 
B. J. Lewis, Middleport, N 


Thermometers. 
Cc. J. Tagliabue Mfg. Co., Brooklyn, N. Y. 


Tomato Coreing Machine. 
Nipper Machine Co., Norma, N. J. 


Typewriting Machines, 
L. C. Smith & Bros., Syracuse, N. Y. 


Washers (Fruit and Vegetable). 
Jos. Haller Co., Sheridanville, Pa. 


Wipers, Can. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., M , O. 
Sprague Canning Machinery Co., Chicago. 


3 

; Max Ams Machine Co., Mt. Vernon, N. f. 
+ 4 
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THE Canning TRADE 


THE DIRECTORY CANNERS 


A complete list of the canners of the United States, compiled 
by the National Canners’ Association, from Statistical Reports 
and such other reliable data. 5th Edition. 


Carefully prepared and up-to-date; lists corrected by canners 
themselves; verified by competent authorities. The various 
articles packed and other valuable information is given. 


Distributed free to members of the National Canners’ Associa- 
tion. Sold to all others at $2.00 per copy, postage prepaid. 
The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically every- 
body interested in the canning industry. Get your order in 


early. 
NATIONAL CANNERS’ ASSOCIATION 
Woodward Building Washington, D. C. 


Personal Checks Accepted 


LEWIS STRING BEAN 


Standard 


SPRAGUE 
CANNING MACHINERY 
COMPANY 


Sales Offices—-CHICAGO, ILL. 
Factory—HOOPESTON, ILL. 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts ss 
Beans are scattered into vibrating hopper. fed automatically into 
kets of drum, carried to the knives, cut and dumped onto the vibrat- 
ing screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacitv about 20,000 two pound cans in ten hours. 


EASTERN BRANCH 


44-46 MARKET PLACE This machine is also used for cvtting rhubarb okra and celery. 
, Built by BE. J. LEWIS, Middleport, N. Y. 
BALTIMORE, MD. Manufactured under patents May 14, 1901. Machines using this principal are infringing 


BEWARE. 
Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


We are large manufacturers of Five Gallon, Square, Tomato 
Pulk Cans—either Plain or Lacquered 


CONTISENTAL AOTOMATIC 
DOUBLE SEAMER FOR 
CLOSING SANITARY CANS 


Machine Floor Space, 4 feet 
8 inches by 5 feet 10% inches. 


THEi CANS STAND STILL 


CONTINENTAL CAN CO., Inc. 


SYRACUSE BALTIMORE CHICAGO CANONSBORG 
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